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"MILK ANYTIME— 
Whenever | 
Need It!” 





“EASIER 
TO GET 
MILK!" 


"PAY AS | 60— 


No Monthly 
Milk Bills!” 








"NO STANDING IN 
LINE—No Check- 


out Counters! “ 








"AVAILABLE DAY 
AND NIGHT— 
No Store Hours!” 


"ALWAYS 
FRESH AND 
COLD!" 




















"NO 
PARKING 
PROBLEMS!" 





"FASTER 


SAVES 
TIME!" 


More and More...Women Prefer Take Home Milk Vending 


Demand for Jennings Automatic Milk Vendors is going up—up—up. 


There’s no mystery about it. . 


. people like getting their milk from 


a machine. Women especially. Exactly what they tell us is what you 
see above. If you want to cash in on this profitable, lower overhead, 
easy-to-operate new trend in the milk business, then call, write or 
wire direct to Jennings for complete literature and information. 


Only Jennings has the equipment proved best for this type of operation. 


Engineered and Manufactured by 


JENNINGS « COMPANY 


4303 West Lake Street 


DEPENDABLE 


Division of Hershey Mfg. Co 
Chicago 24, Illinois 


Telephone: MAnsfield 6-2612 
COIN OPERATED EQUIPMENT SINCE 1906 
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B WHAT IS A SPECIALIST? Webster says: “One 

who devotes himself to some special branch 

EZ ES Pa 0 RA “ iy P of activity in his business—.” Actually, this 
| definition is a little vague, and we should 


like to make our own definition which would 
apply in this case: 


COM PA NY ‘The EZE-Orange Company is a SPECIALIST in 
— the Dairy Field because its products, its adver- 





tising material and all of its promotion programs 
are ESPECIALLY PREPARED FOR THE DAIRY TRADE.’’ 





EZE-ORANGE PRODUCTS conform to, and 
== complement, your other dairy products’ 
standards of purity, goodness and quality. 





EZE ADVERTISING MATERIAL is prepared for 

maximum coverage using minimum effort. 

‘ Bottle hangers (which can also be used for 

1 statement ‘“‘stuffers’”) are easily distributed 





by rouvtemen. We have bottle hangers for 
all seasons of the year and for special holi- 
days. Various types of material for whole- 
sale outlets—EZE automatic pencils for 


routemen! Etc. 
5 p & C E Ci rf 3 EZE PROMOTION PROGRAMS! Driver Premi- 


um Program offering nationally-advertised 
quality premiums for routemen contests... 


oA % Useful gadgets for the housewife. 

i, int x e ALL ESPECIALLY FOR THE DAIRY TRADE 
va » 

Let us demonstrate how a SPECIALIST 


| 1) e can increase your Dairy Drink sales 
qd } ry | FASTEST SELLING DAIRY 
: FRUIT DRINKS IN AMERICA! 


Ng e | 
| Field | EZE-ORANGE COMPANY, icc 


FRANKLIN AND ERIE STS., CHICAGO 10 





please send FREE samples and facts | 


on/ |_| EZE-ORANGE DRINK 


Moil this * [_] EZE PINEAPPLE-ORANGE DRINK 


Name _ 











Street 


City Lone State 
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dian sub 
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TETRA PAK AND THE ARMED SERVICES 
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SOLDIERS DRINK THEIR MILK FROM TETRA PAK, THE NEW CONTAINER SEEN ON A GROWING NUMBER OF MILITARY BASES 


TETRA PAK JOINS THE ARMY 


Turner Dairies Lands Military Business with New Container 


A new half-pint container called Tetra Pak is helping Turner Dairies of 
Anniston, Alabama, land military contracts in their competitors’ backyards. 
W. A. Josephson, General Superintendent, discovered that Tetra Pak’s 
impressive production economies enabled them to compete favorably even 
when delivering milk hundreds of miles away. 

Military personnel of all ranks like Tetra Pak, too. The procurement 
officers are pleased with the price, the mess sergeants find the cases easy 
to handle, stack and store. (Also, the empty packages crush flat, simplifying 
disposal.) And the G.I.’s accept the new container readily—first joking 
about its unique shape, then finding it simple to open and drink from. 

Let a specialist from Crown Zellerbach (manufacturer of Tetra Pak paper) 
show you the way to new production economies and new markets. Write 
Department TK-3 at below address for complete details. 


wity CROWN ZELLERBACH CORPORATION 


z 343 SANSOME STREET, SAN FRANCISCO, CALIFORNIA 





TRANSPORTATION no problem for AUTOMATIC operation forms, fills W. A. JOSEPHSON explains how 
easy loading, palletized cases. and packs 75 units per minute. Tetra Pak helped land military con- 
tracts far beyond regular trading area. 
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STAINLESS EQUIPMENT CO. 





— VALVES and 
FITTINGS 











for its Transport Tanks and Storage Tanks 


G. & H. Removable Holding Tank Valve de- 
veloped in cooperation with Walker Stain- 
less Equipment for use on their world 
famous storage tanks. 


Bulk Pick Up Truck Tank Valve 

NEW . . « Disconnects in seconds — 
no tools needed. 

Exclusive clamp-type lightweight Stain- 

less Steel mounting. 


Expert dairy equipment manufacturers like Walker 
Stainless Equipment Co. Inc., demand component relia- 
bility ... and that’s where G. & H. enters the picture. 
The Valves and Fittings supplied by G. & H. are top 
quality, their reliability assured in years of field proven 
use by hundreds of equipment manufacturers. Added 
to this are the services of G. & H. engineers always 
available to give expert assistance that has helped solve 
hundreds of sanitary fittings, valve and pump problems 
for our customers. 

To the equipment manufacturer these helps consistent 
with G. & H. high quality components and service help 
assure efficient production, and added equipment 
reliability. 

Let G. & H. sanitary valves, fittings, pumps, specialties 
and service work to your advantage. 

Write today for complete information. 


Shown here is a Walker 
Storage Tank and Trans- 
port Tank. The top Quality 
of Walker Dairy Equip- 
ment is protected with 
reliable G. & H. Sanitary 
Valves and Fittings. 
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GannonH PRODUCT 
2409 Fifty-Second Street 
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Read what 
DONALD HAYES 


Vice President of 


TURNER & WESCOTT DAIRY 


in PHILADELPHIA says about DARI-RICH: 


“The Dari-Rich story in Philadelphia has been an 
unqualified success for the TURNER & WESCOTT 
DAIRY for the past ten years. Sales of Dari-Rich have 
increased every year, 

as more and more 

customers sample it and 

taste that outstanding 

Dari-Rich flavor. 


“The Dari-Rich promotions 
have introduced the 


product into literally 
thousands of new homes 
each year, which, 
naturally, helps build the 
wide consumer demand 
for Dari-Rich, and 

only Dari-Rich.” 





DONALD HAYES 


Is CHICAGO — 10, ILL. « 679 ORLEANS ST. 
BROOKLYN — 5.N.Y. ¢ 771 BEDFORD AVE. 


LOS ANGELES 58, CAL. « 4368 DISTRICT BLV 


















Gaulin 
Built with 


Your Future 
in Mind! 


More than anyone else — you, the Dairymen, have pro- 
vided the proof: Gaulin Homogenizers are built to last! 

These representative dairies still use Gaulins that are turn- 
ing in a remarkable performance: high efficiency, low main- 
tenance, dependable day-in, day-out production — AFTER AS 
MUCH AS 25 YEARS’ OPERATION! Substantial evidence that the 
Gaulin design provides the most economical, trouble-free 
processing you can buy. 

And now... the DJ-Dyna-Jet-Series! Today’s most 
advanced, dependable and efficient homogenizing — at any 
pressure, at any price. It brings a new science to homogeniz- 
ing: Superior fat particle break-up with permanent homog- 
enizing valve that delivers top efficiency throughout the 
entire run. 

It will pay you to invest in one of the new Gaulin DJ Series, 
now. Like every Gaulin — they are built with your future — 
and your profits — very much in mind! 





a 





This is a Gaulin DJ-40, all stainless steel homogenizer recently 
shipped to a large West Coast dairy. It is one of the new DJ- 
Dyna-Jet-Series — the latest in a long line of homogenizers built, 
as always, to give you maximum efficiency and dependability for 
your processing dollar. 
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Sealtest Central Division, Huntington, Indiana plant. Op- 
erator Lloyd Burnan checks model CGC serial number 
5263992 which is used for processing Ice Cream Mix and 
operates from eight to sixteen hours per day. This Gaulin is a 
1000 gph machine and has operated continuously since 1939. 





















Sanitary Farm Dairy, St. Paul, Minn. These two Model 800 CGC’s have 
been operated continuously for eighteen years. Serial numbers are 2139799 
and 42039878 and they were installed in 1940. Each has a capacity of 1200 
gph, with an estimated ten hours of operation a day. George Betak operates 
these Gaulins which are used for processing fluid milk. 


American Milk Review 


eview 





A Large Midwestern Dairy has the CGC shown above — serial 
number 563741 2. It has been operated continuously since 1937 turning 
in highly dependable performance on Ice Cream Mix — always a 
tough test for homogenizers. This CGC has a 500 gph capacity and 
runs an estimated six to eight hours every day. 











Seale-Lily Ice Cream Co. in Jackson, Miss. Mr. T. J. Brown, plant 
superintendent, adjusts the operating pressure of this 21-year-old 
Gaulin, about which they report: “The Gaulin has given us low main- 
tenance cost and has always been completely dependable.” It is a 
CGC serial number 111037557 operating continuously since 1937. 


April, 1958 
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Farmville Creamery, Inc., Farmville, Va. Mr. Troy Johnson of 
Farmville and Mr. Howard Leveritt examine operating log of a 
Type 250, serial number 448, which has been in operation since 
1933 — 25 years! It works at 250 gph and 2200 to 2500 psi. 
Report: Only one major repair and consistent tests of “satisfactory” 
homogenization! 


49 Garden Street, Everett 49, Mass. 
* 


World's largest manufacturers of high pressure pumps, 
homogenizers and colloid mills. 













Tap in this pin on 


CHERRY-BURRELL MATERIALS 























Just a few simple taps 


and this knurled, hardened steel pin closes the last link on __ part of the Cherry-Burrell Materials Handling System st? 


Cherry-Burrell’s new “Power-Link” conveyor chain. No rivet- however. As you see here, Cherry-Burrell has ail the com 
ing or heating needed to assemble or disassemble; pin fits flush ments you need to cut your man-hours per unit of product.| 
with side of link to form stronger, smoother-pulling chain. _from filler to delivery truck. 


Stronger chain (tensile strength of 43,000 pounds) is only 


LYANDLING SYSTEMS 


and cut costs from filler to truck 








“Power Link” Conveyor Chain In-Floor Conveyor On-Floor Conveyor 


Tensile strength—43,000 pounds . . . the strongest chain for your replacement needs. Combines with “‘Flexidyne” fluid power 
drive to produce smooth starts, smooth pull, low power consumption. Complete line of conveyors and accessories includes com- 
biners, diverters, elevators, traffic controls—everything to give you a modern, cost-saving operation. 





‘< Ht 





Automatic Case Washers Automatic FMC Case Stacker Automatic FMC Case Unstacker 
Two sizes available, for hydraulic jet Stack and unstack up to 25 cases per minute—square or rectangular; wood, metal 
scrubbing of 5 to 10 cases per minute. or wire. Handle intermittent stacks of varying case sizes without adjustments. 








Adjustable Rail Bottle Conveyor Mapes Semi-Automatic Caser Mapes Automatic Casing System 

Simple hand adjustment permits han- One operator using special gripper easily Stainless steel caser handles up to 180 
dling of all bottles from 2 pint to 2 gal- cases up to 140 bottles per minute. Cuts quarts or 90 rectangular 4% gallons per 
lon. Accessories for special applications. down bottle breakage. minute, paper or glass. Fully automatic. 





Put Your Problems in His Hands 





'y 0! ayy 
ee . Your Cherry-Burrell Representative can help you ey es HERRY-BURRELL 
] work out your materials handling problems— x CORPORATION 
product. locally and at low first cost. Have him show you , ‘ 
how a Cherry-Burrell Materials Handling System » 427 W. Randolph Street, Chicago 6, Ill. 
will pay dividends in your dairy. SALES AND SERVICE IN 58 CITIES —U. S. AND CANADA 


Dairy © Food ¢ Farm @ Beverage * Brewing @ Chemical ¢ Equipment and Supplies 











Sorbic prevents spoilage, increases profits 


Sorbic prevents spoilage in many dairy products. 
That’s because low concentrations of Sorbic protect 
your dairy products against many molds and yeasts 
that cause spoilage. This means far fewer spoilage 
losses, better customer satisfaction, more profit for 
you. Sorbic does not affect taste, odor or appear- 
ance when used at effective levels. It is digested in 
the same way as butter fat. Sorbic is easy to use. 


easy to store... and, it is available now. 


There are many proven successes with Sorbie in 
cheese and cheese products, prepared fruits, vege- 
tables and salads. Sorbic is now included in Federal 
Standards for many cheeses and many processed 
cheeses. Find out more about Sorbic and test its 
effectiveness in your products. For sample and tech- 
nical information, write Department B, Union Car- 
hide Chemicals Company, 30 East 42nd _ Street, 


New York 17, New York. 


for a longer keeping life... SORBIC 
UNION CARBIDE CHEMICALS COMPANY 


Division of 


UNION 
CARBIDE 


Corporation 
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200 HP AMESTEAM GENERATOR Installation at U. S. Concrete Pipe Co, 


LOW COST STEAM 
DELIVERED BY 


AMESTEAM 


GENERATORS 


BRINGS REPEAT ORDERS FROM U.S. CONCRETE PIPE 


Why is it that AMESTEAM GENERATOR 
customers are almost always repeat customers? The 
reason can be summed up in these words: “Lower 
Cost Steam”. One of these repeat customers is U. S. 
Concrete Pipe Co., Relay, Md. This firm is one of 
the leading producers of large concrete drainage 
pipe and allied products. 


Recently the company needed a boiler to supply 
steam fea the structural curing of various con- 
crete products. Successful experience with the 
AMESTEAM GENERATOR “Package’’ Boilers 
proved elsewhere in other plant operations led 


What's YOUR Steam Problem ? 


If you need 10 to 600 HP and want the kind of space- 
saving, trouble-free service enjoyed by satisfied owners of 
AMESTEAM GENERATORS, write today for our catalog 
and the name of your nearby Amesteam Dealer. 


April, 1958 


to selection of the 200 HP unit shown above. 
U.S. Concrete Pipe found that this AMESTEAM 
GENERATOR provides the most economical and 
efficient solution to this important steam problem. 


Here is another of the hundreds of users whose 
complete satisfaction with AMESTEAM’s low-cost, 
dependable performance is indicated by the repeat 
orders we continue to receive from them. This 
record for repeat orders is based on AMESTEAM 
GENERATOR’s reputation for Low Cost Steam, 
faithfully delivered over a long period of years. 











NOW = Really Clean Bottle Case; 


as low as 01 


30°" 1000 ox: 


The Automatic Aquadyne System gives uniform 
concentration, at ALL times, using a superior 
washing compound, the Aquadyne wetting agent | 


capsule. 
f 
k 











Aquadyne is neutral and is non-corrosive. 
Aquadyne eliminates corrosion of your washing 
machine and cases. 


Aquadyne eliminates need for conveyor chain 
lubrication, reduces motor drag, stops fuse 
blowing and sprocket jumping. Aquadyne The n 


minimizes foaming in the washing machine. | facilit 

There is no “gunk” residue in the tank after = 

draining. os 

provi 

One Aquadyne wetting agent capsule lasts up| bottli 

to a week. to git 

The cost? The Aquadyne wetting agent capsule | amy 
costs less than 30 cents per one thousand cases 

washed. 
(Note: One dairy found a cost of 10 cents per 1,000 cases)) y Th 
ma 


the Automatic 


AQUADYNE system ee 





e Le 
(for use with your present water recirculating case washing machine) el 
includes the following: 2 
e The Automatic Hydroblender wi 
e Water Level Switch 
e Solenoid Water Valve 
e 1/4’’ Brass Gate Valve 
e On-Off Switch * T) 
The above equipment costs only $196.00, and Aquadyne capsules are - 
only $54.00 per case of 12, both, F.O.B. Clark, N. J. © S) 
eS 
SATISFACTION GUARANTEED OR YOUR MONEY BACK! eH 
Qn 


send in your order today to: 


AQUADYNE CORPORATIOR 


Clark, New Jersey 


IN CANADA: HYORA-CLENE CORP... CORNWALL. ONTARIO 


AQUADYNE DAIRY DISTRIBUTORS 


Cherry-Burrell Corp 

The Hurley Company | 
Meyer-Blanke Company I 
Monroe Food Machinery, !" 


14 American Milk Review Apr 





Only ROW 


ASES offers ‘single 


oii responsibility 





Dr 
1g agent 
= for bottle caps and 
ashing | ’ ° 

| bottling machinery 
chain 
3 The man from Crown offers you the services and 
ne. | facilities of the Company that originated and de- 
_— veloped the world’s fastest bottling machine... 


that pioneered the 38 mm milk cap. Only Crown 
provides service which covers both milk caps and 
2 lasts up| bottling machinery. Only Crown has the facilities 
to give such complete service to the heart of your 


| dai ion. 
: capsule | dairy operation 


‘ases 


wy Cae * The P-38 Dacro capping system is adaptable to all 
makes of fillers. 
e Saves 15c or more per 1,000 over larger caps. 
e Less than 8 minutes downtime per 8 hour run. 
_ ¢ Eliminates hooders, cap makers, feeding devices. 


e Reduces bottle breakage 60% to 70% compared 
with double capping operation. 


* The Cemac Milk Fillers will handle all types of 
cap feeds. 


¢ Speeds as high as 160 quarts per minute. 
¢ Simple three - piece filling valve. 


CK! e Handles all sizes and styles of bottles. Special equip- 
ment for half gallons and gallons. 





smu) CROWN CORK & SEAL 
pony COMPANY, INC. 
achinery, Baltimore 3, Maryland 
; Review | 


April, 1958 




















LAO: im ee Ms. 


Thomas Borchers, Comptroller; Gordon Astheimer, 
dent; and George Saurman, Sales Manager; dist 
cup size and volume to be delivered in their Cup-0 


bulk milk vender. 


LEVENGOOD GOES CUP-0-MATIC 


LEVENGOOD DAIRIES is an old hand at milk vending — in cartons. When they 
first saw the FoodCo bulk vender at Atlantic City in 1956, they were “tremen- 
dously impressed” with: 


@ =the practical, simple mechanical design 
@ =the blending of flavors in the cup 

@ =the ease of adjusting drink size 

@ =the eye appeal of the cabinet 





IN 1957 LEVENGOOD installed their first Cup-O-Matics in Firestone Tire 
& Rubber and in Doehler-Jarvis factories. For a first-hand report on the re- 
sults, see next page. 





CUP-O-MATIC... 


25 SOUTH BEDFORD STREET «+ P.O. BOX 1026 


FOODCO NAtional 2-8407 - MANCHESTER, N. H. 





HERE’S AN ACTUAL CASE HISTORY 
IN BULK MILK VENDING BY LEVENGOOD DAIRIES 
OF POTTSTOWN, PA. 


& 





As related by Gordon Astheimer, President. 


“ . . . Inone instance, one machine replaced the volume enjoyed by 8 paper 
dispenser machines . . . “ 


“ . . . In another plant one machine had to be filled 3 times a day. We instal- 
led the second machine and still have to fill twice daily . . . “ 


“ul 


. . . One big advantage over regular paper dispensers is the fact that if 
there is a run on chocolate or strawberry milk, a usual predicament, the ma- 
chine is ‘out’ and only refills ‘satisfies’ the customer. On the other hand 
FoodCo machines dispense any 3 flavors until the last drop is consumed. 
They could be all chocolate or any part. It doesn’t matter .. . 





“ ...IN CONCLUSION, OUR SALES INCREASED BUT, 
MOST IMPORTANT, OUR PROFITS DOUBLED...” 











WHY DON’T YOU TRY ai 
manta 
‘ CUP-O-MATIC TOO? ren 
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EXCLUSIVE CAMLOK COMPRESSION SEAL— Jamison 
Camlok cams doors “in” against frame and “down” 
against floor at all points. 


These other exclusive features mean dependable, 
smooth operation. 

SHOCK ABSORBER CHAIN LINK—reduces wear and tear 
SPRING LOADED SUSPENSION— minimizes power 
requirements 

IMPROVED SAFETY EDGE—sensitive full height and 
full travel of door 


SEALED-IN-OIL REDUCTION GEAR —trouble-free oper- 
ation, minimum maintenance 


New Jamison Cledloghide Power Door 


speeds traffic, saves refrigeration automatically! 











Electroglide offers famous Jamison Cold Storage Door quality 
and performance plus a completely new design for power opera- 
tion. Both bi-parting and single leaf Electroglides are available 
to meet all job requirements. 


High volume traffic can now speed on its way in 
busy cooler and freezer operations with minimum 
loss of refrigeration. Electroglide is specifically 
designed to accelerate truck movement with its 
instant automatic opening and closing. 

Rapid smooth opening—Spring suspension helps 
doors open easily and smoothly. Doors move “out” 
and “‘up”’, riding on level tracks withygaskets clear 
of sill and frame. 

Electroglide is made for both cooler and freezer 


use. Write today for new Electroglide bulletin to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


*JAMISON TRADEMARK 


JAMISON 


FOLD STORAGE BOCES 
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KOLD-HOLD “Hold-Over” plates are designed to 
produce more refrigeration faster than any other 
plate on the market. The streamlined design in- 
duces a rapid sweep of air over the plate surface 
for exceptionally fast pull-down. 


Furthermore, each plate is completely filled with 
eutectic solution with no ineffective pockets with- 
out refrigeration. 





KOLD-HOLD truck plates 


give extra cooling capacity 


For top value in plate refrigeration, investigate 
KOLD-HOLD plates for your trucks . . . 
“Hold-Over” plates or as lo-sides with MARK and 
CROWN continuous truck refrigeration systems. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc 
210 E. Hazel St., Lansing 9, Michigan 


ask the KOLD-HoLD man in your area for help with your truck refrigeration problems 


BOSTON 16, MASS. 
F. W. Smith 

25 Huntington Ave. 
Copley Square 


CHICAGO, ILL. 

R. S. Warner 

704 S. Yale 

Villa Pork, Ill. 

DALLAS, TEXAS 

Leo J. Freitas 

2516 W. Mockingbird Lane 
DENVER 17, COLO. 

A. J. Nelson 

P. O. Box 5502 


1958 


KANSAS CITY, KANS. 
Samuel W. Johnson 
P. O. Box 163 
Muskogee, Oklahoma 


LOUISVILLE 6, KY. 
H. H. Emier, Jr. 
843 E. Main Street 


LOS ANGELES 4, CALIF. 


Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 


NASHVILLE 4, TENN. 
M. H. Gwynn 
4231 Franklin Road 


NEW YORK, N. Y. 


Kold-Hold Atlantic Co. 


104-15 100th Street 
Ozone Park 16, N.Y. 


PHILADELPHIA, PA. 
H. C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 


TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 
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Take the standardized packaginr 


Your wholesale customers have pre- 
ferred disposable milk cartons for 
years. This you know. Why not join the 


trend to cartons on retail routes, too? 


Eliminate costly dual operatil gr 
Standardize on the one type it 
container which satisfies all yé Pi 


customers and brings Fi fil 


25 MILLION TIMES A DAY, SOMEONE BREAKS THE SEAL{A 





K 

MILK ‘| 
Cy 

Ea: 


Le 
2130 
ae 


ener Ocoee 


| mene 
ir 
Dwr 
fer" 
»* 
4 
i) 
é 4 














se] 
S 
~ se Pa — 7 
S eee coe 
- 7 MIU h 
Deon’ 
=/| & 
MILK ™ 
s 
=~? 
= - ‘ t 
\ 
mux pe MILK 
p CoB 
: a 
} Milk} “7 
a a ed 
it a 
i=} J >} =a 
co ’ oeAve M 
wag MULE MILK 
aj ee 
Mme. |— 
i 
s 
7 f- 
LK Tae , ih 
z . any -- 


er — 


“ Pride = 
aB=5 
hvu) im 
. MILK 
es Milk <A 
= abt r 
WILK nn if 











=~ =m a 
" ; ms 
7 . VACttNg 
raphe Be Ws: ~ oe warns i oe | . * fe 
AR. -- vag Soe Milk u 
y ~ MILK “fa mk | — om 
<oue = — whe . } ++ ” G77 ~ 
sepa KITT ED PUNY ‘Saliar — pot» ‘aren | MILK | is] wit | 
ht a Ral “gah ‘. ne ss ° 5 
& —— gp. JDeons| > | a ae’ = t 
foes _— . i 4 uenan wa - a < 
aad Pag Si eee = = La 
Coit bette: - omens | MILK = =r 
x = mac MILK Milk | a ane MILK ; ae | 
wre = i | | ~*~ y $ 
a eal ome 
aw . uae! cme | U 3 =a 5 
sae no Sain "2" Cpe (ea s = 
o" | a 7 » 4 mT - | Milk i | Ry ante ¥ - 
men be wn PMILK gauss MILK : MILK | ' = 
if Nt) a4 as ~] MOK 
. auae = 3 . = al 
—_ Tet oe | se De - bs : Avda 
Chad” | Sigil 5 Ort! pecs 
MILK ¥ = Mus ons . E ‘ 7 = — 
€ - ‘aig C oe om & ¥ = MILK = mK MILE wk 
| | , Laat Gq fu Sef wae" oP XL * 
| caw | ‘yw = z — cS 
™ Ky — MILK ree . MILK ry MILK ei, a 
’ nn | MLK ve UK) ilk - ute a mILK 
: one 
fl oP eg eS aie 7 a, aS 
4 = a = Se oxen 
om MILK =e | en Ie Prt 7 wit tone) = me 
ou *" MILK "The = S | eile . y PM} _ i 
ae 4a 
: wt =") S monn] 4 se me Se 
wx ley ec wo | MUM A) 3 ee 
~ MILK a 
s ae $ ~ 
— = % 
jt Yo ; : . _ 
oy ws A ears ame — a ee 
: Pie rl 2 49 — = 
ona te ' 
MILK) ait | MILK EC MILK | Milk — 
ilk = ‘2 mK 
a <>) 
Pm ge eg | nan on + ' 
@ 27": ey me (CS) em Re cs Cd ee 
Se EH a Ee] ae 
one mk | | . Voom — ce muse 4 b= J 
—e miik a —i a 











Each carton is from a milk packaging plant standardized on Pure-Pak 


gil route to greater dairy profits 


pperati greater profits. Find out how easy 


type 


it is to standardize your plant on 


3 ally Pure-Pak. Let’s talk it over! Simply 


igs yi fill in coupon and mail today. 


EAL} FRESH PURE-PAK CARTON 





OuR® PERSONAL MILK CONTA 


ne 


Gentiemen: 


NAME. 


a, 


CITY 


Pure-Pak Division 
EX-CELL-O CORP. 
1200 OAKMAN BLVD. 
DETROIT 32, MICH. 


ZONE____ STATE 


| 
| 
| 
| 
| 
| 
| 
Let's talk about STANDARDIZED MILK PACKAGING! 
| 
| 
| 
| 
| 
| 
| 
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Progressive dairies everywhere are discovering that the addition of Ice 
Cream and Frozen Foods to their retail delivery of milk and other 
dairy products provides not only a new source of revenue, but helps 


build customer goodwill. 


Housewives appreciate the convenience of 


this added service and drivers find the service a valuable aid in sell- 


ing new customers. 


Profit from the experience of these forward-looking dairies. Let us tell 
you how you, too, can increase sales, profits and goodwill by the use 
of QUIRK Ice Cream Cabinets in your retail delivery trucks. 


Wy 
CARTON SAVER PAPER 
BOTTLE CRATES — Exclusive, 
long life design features 


end tearing, marring or 
crushing of paper bottles. 


COLD SEAL MILK CASE 
CABINETS — Provide effi- 
cient, protected storage fa- 
cilities summer or winter 
on retail routes. 


HANDI-UTILITY COOLER 
for School Operations and 
Dairy Bars. 





product 
handling 


equipment 


ELECTRICALLY REFRIGER- 
ATED COLD SEAL MILK 
CASE CABINETS — Frozen 
hold-over plate provides 
safe Dry Cold protection 
for products on route next 
day. Saves handling costs. 





BOTTLE SAVER CRATES — 
Provide maximum bottle 
protection and continuous 
long life. 





SIDE MOUNT ICE CREAM 
CABINETS — Provide safe 
cold hold-over throughout 
day’s run. 
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TWIN PINES FARM DAIRY 
DETROIT, MICHIGAN 
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ELYRIA DAIRIES 
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ELYRIA DAIRIES, INC. 
ELYRIA, OHIO 


HARBISONS 
PHILADELPHIA, PENNSYLVANIA 


im > 


MODERN DAIRY 
SHEBOYGAN, WISCONSIN 





SANITARY FARMS DAIRY 
IOWA CITY, IOWA 








MANUFACTURING CO., 
3383 E. LAYTON AVE. CUDAHY, WIS. 





“Division of Stoddard Manufacturing Co.” 
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POLK SANITARY MILK CO. 
INDIANAPOLIS, INDIANA 
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TRANSPORTATION TAX 


Dear Mr. Myrick: 


I noticed in the February 1958 issue of the 
“American Milk Review,” in the column titled: 
“Now Hear This,” your advice that the 3% Federal 
Transportation tax is applicable to a small dairy 
operating its own tank-trucks and hauling only its 


own milk. 


For nineteen months we collected and remitted 
to the government this transportation tax, but dis- 
continued it at the advice of our Tax and Law 
Departments at General Foods Corporation, White 
Plains, New York. We are now in the process of 
collecting a refund for all of our producers of the 
amount of tax they paid. 


In my talk before the National Conference on 
Bulk Milk Handling in May of 1957 at Michigan 
State University, East Lansing, Michigan, I pointed 
out that the Federal Transportation Tax is elimi- 
nated when milk is hauled to a dairy by its own 
vehicles. Following is the excerpt from my talk 


which refers to this matter: 


“Federal Transportation Tax is eliminated 
by using company-owned vehicles, which results 
in a 3% saving to the producer in transportation 
charges. The U. S. Treasury Department's defi- 
nition of transportation is: “. . . the movement 
of property by a person engaged in the business 
of transporting property for hire, including 
interstate, intrastate, intercity and other local 
movements, as well as towing, ferrying, switch- 
ing, etc. The Treasury Department has ruled 
that where trucking is performed incidental to 
other business, even though a separate charge 
is made for the transportation, the service is 
not subject to the 3% tax. To illustrate: if fruits 
or vegetables are moved to a canning company 
by trucks owned by either the grower or the 
canner, even though the transportation is billed 
separately, when such transportation is inciden- 


tal to a primary business it is not taxable.” 


Yours very truly, 


Michigan 


This seems to be an accepted interpreta- 
tion of the law. We suggest that you clip this 
for your files inasmuch as we have encountered 
an excise collector who ruled exactly the 
opposite. 
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“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 





Smooth Meaty Curd * Highest Possible Yield 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little or too 
—_ may — failures, the causes of 

which are often hard to diagnose. 

“Hansen's” Cottage Cheese cals SS Wy, 
tor gives maximum assurance of proper S 
coagulation and uniformly desirable SS 
curd characteristics. It is scientifically 
prepared — accurately standardized — 
easy to use — completely reliable. 








AIS 
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1 Gallon Bottles, 5, 10, and 24 Gal. Kegs 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WISCONSIN 





U.S.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS ——* 





SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS —TASTELESS should be used ts lubricate: 
NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 


POSITIVE PUMP PARTS 


NOT TURN RANCID — CONTAMINATE GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. and for ALL OTHER SANITARY MACHINE 


PARTS which are cleaned daily 
THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


rac urmcssemy ow run uss = THE HAYNES MANUFACTURING CO. 


ale yy 709 Woodland Avenue - Cleveland 15, Ohio 
conn 6-12 oz. CANS PER CARTON ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS + CARRY-BASKETS 


SHIPPING WEIGHT —7 LBS SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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PERFORMANCE-PROVED! 
mer (32N0,0, 
VAY 


DISCHARGE AND SUCTION VALVES 
INCREASE THE PERFORMANCE OF 
ANY COMPRESSOR—OLD OR NEW! 











“BV” DISCHARGE VALVES 





Actual tests conducted by a leading independent re- 
search organization* prove that the New Ball Valve 
passes 26% more gas! In operation, users report amaz- 
ing increases in performance when they install Ball 
Valves—and not one report of valve failure or breakage 
in operation! *Name on request. 


“BV” SUCTION VALVES 


In the Ball Valve, multi- 
ple steel balls replace 
the flat “plate” or “pop- 
pet” — resulting in less 
resistance, better seat- 
ing, far greater life and 
improved performance. 
New “BV” Standardized 
Suction Valve Assem- 
blies, available for most compressors, allow complete 
standardization of your suction valves, regardless of the 
number of different makes of compressors that you have 
in operation. 


Can Be Installed in 3 Minutes 


Easy to install, without drilling or tap- 
ping. “BV” suction valves are simply 
screwed in, then locked in place with 
special locking ring. Removal for in- 
spection is just as quick and easy. 








For information on improving the performance of 
your compressor, send us the name, bore, stroke, 
speed and serial number of your machine. 


BALL VALVE CO. 


5512 Oak Street «¢ Kansas City, Mo. 
Some franchise territories open. Write for information. 





VALVES CARRIED IN STOCK FOR 





LEADING HEAVY DUTY COMPRESSORS. 
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RAW MILK ORDINANCE 
Dear Sir: 


While reading our February issue of the Ameri- 
can Milk Review, I read your column, “On the 
Legal Side.” The article, “Raw Milk Ordinance 
Invalid” was of interest to me. Would you please 
send me the name of the dairy and the address 


in question. 


We too sell Grade A Raw Milk at our dairy 
farm, and we think it is the best, or as good as any 
milk obtainable. 

Ohio 


The milk producer referred to in the raw 
milk ordinance case is C. P. Melton, Rio Banco 
Farms, Hidalgo County, Texas. Sales were made 
in Weslaco, that state. 


DO-IT-YOURSELF LABORATORY 
Dear Sir: 


Regarding your do-it-yourself laboratory that 


was discussed in your January issue: 


1. It has limitations just like doing your own 


accounting and legal work. 


2. Checking on your own work is apt to be 
flattering. 


3. The time is most likely to come from time 
that should be spent on sales or mainte- 
nance where it will bring in more cash 
return. 


Massachusetts 
© 


PLANT DRAINAGE PROBLEM 
Dear Sir: 


In our plant we have a drainage problem and 
I understand in some of the plants being built today 
a trench is constructed across the entire work area 
of the plant with a grill covering same, which has 
a very decided advantage over the single drain 


located very often in the wrong location. 


I would appreciate it if you could advise where 
I may obtain information on this and also where 


I may obtain the necessary grills. 


Yours very truly, 


John J. Ellis 


Since the envelope containing Mr. Ellis’ 
address was mislaid, we would appreciate his 
getting in touch with us in order that Dr. V. H. 
Nielsen, author of “Plant Clinic,” may know 
where to address his reply. 
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“Freeze” Bill Veto 
Clears Way for 
Price Support Drop 
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President Eisenhower's veto of the "freeze" 
legislation, which would have kept the administration 
from dropping support prices on all agricultural 
products covered by the law to the present 75 per 
cent minimum level, leaves the way open for Con- 
gressional action on an administration-supported 
bill that would lower the minimum support price. 


Prior to the veto, the President is said to 
have been in the unusual position of getting 
diametrically-opposed advice from his administrative| 
advisers, who wanted him to veto the freeze bill, 
and his legislative advisers, who wanted him to 
let it pass. It would have become law automatically 
on April 5, even without his signature, had he not 
exercised the veto power. 


A significant result of the President's 
action is the clarification of the government's 
price support program. In line with Secretary 
of Agriculture Ezra Taft Benson's earlier 
announcement, a drop in minimum support levels on 
dairy products went into effect for the marketing 
year commencing April 1. This has meant a drop of 
1-3/4 to 2-1/4 cents in the support paying prices for 
butter, nonfat dry milk and cheese. USDA's paying 
rate for 92 score butter is 58-3/4 cents in New 
York and 57-3/4 cents in Chicago. 





In his veto message, the President emphasized 
that dairy products acquired under the price sup- 
port operation will be used outside the regular 
domestic commercial market and that such products 
will not be offered for resale in such markets during 
the remainder of 1958 at less than the price rela- 
tionship of 90 per cent of parity. 


Support rates have been set at $3.06 per 
hundred pounds and $.566 per pound for butterfat in 
terms of average returns to producers. 


The support price on milk used for manufactur- 
ing purposes was dropped 19 cents a hundredweight. 


USDA officials say it is difficult to foresee 
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What you cant see is the most important part of your refrigerator body 
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’ The Camel may be conditioned 
for desert travel, but he’s a piker 
illy . compared to modern Hackney Bodies. 
»t afer My) They're engineered to travel North, South, East 
POR NT or West ...on highways or byways .. . on 
Shs a congested streets, or alleys. They're completely Road 
nn Conditioned. They fully meet ICC requirements 
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for you . . . that they're completely road conditioned 
for all your routes. Give at least one a test on your 
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what effect this drop will have on actual prices 
paid for fluid milk. In those areas regulated by 
federal orders where the formula is based on prices 
paid for milk used for manufacturing purposes, the 


the minimum price will be reduced by 19 cents a 
hundredweight. 


The 19 cents per hundredweight will also be 
reflected in the minimum prices paid for surplus 
milk in all federal order markets. 


In the Northeast markets operating under 
federal orders, the price of fluid milk based on 
formulas operating in those areas is expected to be 
under the price paid last year. In many markets under 
the federal order, prices above the minimum have 
been negotiated. In markets under State milk orders 
and those without regulation, there will be a 


tendency to maintain prices at levels equal to last 
year's. 


Capital scuttlebutt says that at the hear- 
ings later this month the administration will propose 
omnibus legislation that would insure receipt by 
dairy farmers of $3.15 a hundredweight, not the $3.05 
they would get with a 60 per cent parity. This 
would represent a compromise between what Secretary 
Benson originally advised, 60 per cent, and the 82 
per cent the Congress wanted as indicated by pas- 
sage of the "freeze" bill. If this comes to pass, it 
will mark a retreat from the administration's stand 
for 60 per cent of parity as stated in the Presi- 
dent's message to Congress January 16. 


The only other major legislation relating to | 
price supports in the dairy industry is the self- 
help bill introduced by Senators Humphrey (Democrat, 
Minnesota) and Proxmire (Democrat, Wisconsin). It 
is anticipated that the Secretary will oppose 
this measure. His opposition is based on the belief 
that the program would be costly, would discourage 
the consumption of dairy products, would cause 
ill-will among dairy countries denied access to 
United States markets, and would require the imposi- 
tion of production quotas on dairy farmers. 


Milk Sanitation Bill Public hearings on the proposed National Milk 

Still in Committee Sanitation Act may be held when the Congress recon- 
venes after a two-week Easter hiatus. Consensus is 
that the bill, which would open lucrative fluid mar- 
kets to milk from high-producing areas, will receive 
little attention from senators and representatives 
preoccupied with anti-recession problems. In fact, 
say those in the know, the bill will probably not 
get out of committee. 
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Causes 


VEN THE MOST casual survey of the dairy industry in this spring 
ot 1958 impresses the observer with the magnitude and variety of problems 
that confront men engaged in the milk business. Problems as such are 
not new. What sets the present period apart from others is the fact that 
a wide range of trends, a massive array of fundamental forces, are bringing 
to maturity problems that have been developing during the last decade. 


The action of Secretary Benson in lowering the price support level, 
the President's veto of the so-called “freeze” bill, the conflicting legislative 
proposals now in the Congressional hopper, the controversy that swirls 
around the “self-help” plan, suggest the complex nature of the issues. 


The trend toward multiple quart containers that has been moving 
eastward has finally reached the East Coast. Connecticut's traditionally 
tranquil market is going into half gallons. Some distributors believe that 
the gallon jug will soon make its appearance in the state. In Boston, a 
price war is threatening as the result of gallon jugs moving into the market. 
In Washington, store after store carries large handbills advertising half 
gallons at 39 cents and gallons at 78 cents. To distributors in Minneapolis, 
where a prolonged price conflict has raised the spectre of bankruptcy, 
these prices doubtless look like the Promised Land. Washington dealers, 
however, operating on one of the narrowest spreads in business, find little 
promise in their situation. 


There are other obvious manifestations of the profound evolutionary 
nature of the period through which the industry is passing. The trend 
toward regional plants, the development of automatic techniques in the 
plant, the growing influence of organized labor in plant operation, are the 
surface chop of basic currents. These currents, difficult to comprehend 
because of their size and their intangible character, are the efforts of an 
enormous number of people to adjust themselves to a new environment 
created by a rapidly growing population and a continuing agricultural 
and industrial revolution. People are the fundamental problem. They are 
both the drivers and the driven. Until we recognize and understand these 
first causes, our approach to the practical problems of the milk business 
will be inadequate at best and aggravating at the worst. The basic problem 
is not one of economics, not one of engineering—it is a problem of soci- 
ology, of history. It is a problem of people. 
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This picture of a caser at work is a 
dramatic illustration of the funda- 
mental purpose of automatic equip- 
ment. The tedious drudgery of cas- 
ing by hand has been turned over to 
the machine which does the job faster 
and better. The man is the master, 
the machine is the servant. The re- 
sult is increased productivity that is 
eventually reflected in a higher stand- 
ard of living. It is not a simple transi- 
tion but that is its final product. 


By NORMAN MYRICK 


MATERIALS HANDLING 


on the Production Line 


Morena HANDLING in a milk plant is 


a broad subject that involves the movement of all 
materials that relate to the processing of milk from 
receiving deck to loading platform. The intricate 
system of pipelines and pumps that moves raw 
milk from weigh can to bottle filler is a method 
of handling material. This phase of materials han- 
dling quite logically was the first area where the 
use of power equipment and automatic controls 
were applied. Within the last few years more and 
more attention has been given to a second area of 
milk plant operation where power equipment and 
automatic controls appeared to offer an opportunity 
for greater efficiency. This is the area that begins 


where the filler leaves off. 


The steps that are involved in this phase of 


milk plant activity are so familiar that they hardly 


need to be mentioned. However, in order to keep 
our thinking straight, they should be listed. They 
involve taking packages of milk from the filler and 
placing them in cases, stacking the cases, moving 
the cases to the cooler and from there to the loading 
platform. The problem also involves moving cases of 
empty bottles where glass is used and empty cases 
where paper is used from unloading area to the 
bottle washer, taking the empty bottles out of the 
case, moving the case to the case washer and from 
there to the filler where the cycle begins all over 
again. 

Three principal pieces of equipment have been 
designed for the solution to the problem in automa- 
tion which this area of activity presented. These 
devices were an automatic caser, an automatic case 


stacker, and a floor level conveyor. To this list must 
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be added certain auxiliary items such as counters, 
gathering tables, steel flooring, and case unloaders. 
However, the heart of any system for handling 
packaged milk from the filler on out involves the 


basic three—caser, stacker, and conveyor. 


It is not necessary for us to describe in detail 
the mechanics of these pieces of equipment. They 
have been on display at the Dairy Industry Exhibi- 
tion. They are described in detail in pamphlets 
available from manufacturers. Suffice it to say that 
they work well, that they have proven themselves 
under plant operating conditions, that, while there 
will inevitably be improved models developed as 
experience indicates where improvements can be 
made, they are effective operating units at the 
present time. 

What this phase of automation means to a milk 
plant in terms of operating efficiency, labor and 
plant design, are subjects with which the milk proc- 
essing industry is most concerned. There are three 
primary reasons that enter into the employment of 
any piece of machinery. These elements have been 
basic since man used his first crude implement to 
supplement his own physical equipment. The ma- 
chine must assume physical burdens formerly carried 
by men. That is to say it must make the work easier. 
It must be more efficient, which, translated again 
into physical terms, means it must do the work 
faster or better or both. Finally the machine must 
be economical in the sense that it does not cost 
more to build and install than the effort already 
involved in accomplishing the task that is to be 
turned over to the machine. Obviously, a $50,000 
filler would be far too expensive to use in a plant 
bottling 500 quarts a day. 

As a method of accomplishing the work involved 
in casing, stacking, and moving filled cases, the 
power equipment clearly relieves men of both the 
tediousness and the heavy physical effort that is 
required when the work is done by hand. The fact 
that men doing the casing need relief after a couple 
of hours at the gathering table is evidence enough 
to support this contention. But, although the ma- 
chine may lighten the human labor involved in any 
given operation, it inevitably raises the question 
of the fate of the individual. Over a period of time, 
the increased productivity of machines results in a 
general rise in the standard of living of an entire 
society. But this is scant comfort to the man who 
finds his job eliminated. Some of the bitterest 
chapters in the stormy history of the Industrial 
Revolution are concerned with the reactions of men 
to machines that made their skills no longer neces- 
sary. One thinks of Arkwright’s “spinning jenny” 
destroyed by a mob of hand spinners whom the 


machine had thrown out of work. 


Although the responsibilities of management 


have been recognized with far greater clarity and 


April, 1958 














The variety of cases it must handle and the 
nature of individual plant operations into 
which it must be integrated make flexibility 
an important characteristic of a case 
stacker. 


ET etl ual 


A floor surface that will allow stacks of 
cases to slide with as little friction as pos- 
sible is an important supplement to a floor 
level conveyor. We have seen tile, cement 
and steel surfaces used. The steel floor 
appears to be gaining in favor as a sur- 
face for coolers. 
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Many plants make effective use of mobile equip- 
ment. Where pallets are used, hand or power 
trucks work out well. The freedom of movement 
afforded by dollies makes them especially useful 
for loading trucks. 
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wisdom since those early days, the problem of the 
man replaced by the machine still remains. Most 
of the milk plant operators we interviewed simply 
found other work for their men to do. Then, in the 
natural course of labor turnover, they did not hire 
replacements. The end result was a reduction in 
the labor force or, to put it in a positive way, an 


increase in the production per man employed. 


Labor unions are not antagonistic to labor 
saving machinery per se. In some cases they have 
welcomed the innovations, especially in situations 
where laborious or dangerous work is involved. The 
reaction of the labor federation in Norway to an 
automatic caser described in another article in this 
issue is a case in point. However, the subject is 
sufficiently delicate that several companies were 
reluctant to have much publicity given to their 
materials handling operation because of the union 
problem. Generally speaking, the union position 
appears to be a recognition of the probability that 
labor-saving machinery will continue to be _ intro- 
duced and a determination that labor shall share 
immediately in its benefits. This they propose to 
achieve through higher wage rates, limitation on 
the amount of work that may be done per man, and 
by shorter hours. The transition from the 48-hour 
week to the 44-hour week to the 40-hour week and 
to the talked-about 36-hour week is essentially the 
result of machines doing the work of men. The 
difficulty comes in the unevenness with which the 
machines are employed both in different industries 
and in different plants within the same industry. 
A plant that is equipped with power machinery and 


automatic devices tends to establish a standard which 


is eventually applied to all plants within the industry 
whether similarly equipped or not. This forces plants 
not so equipped into mechanization because of in- 
creased labor costs. The same situation results when 
another industry is mechanized. It tends to force 
all industry to follow the same path because it 
establishes a wage level that sooner or later is 
applied universally. 

High labor costs are a major problem in milk 
plant operation. The important point to grasp is that 
these high labor costs are the result of increased 
productivity per man hour. To be sure they reflect 
inflationary pressures, but basically they reflect the 
use of machines. One of the fluid milk industry’s 
proudest boasts holds that while the dollars-and-cents 
price of milk has risen over the years, the real price 
in terms of labor time required to earn a quart of 
milk has diminished. There are two elements in- 
volved in this real cost. On the one hand is the 
reduction of labor per quart of milk produced in 
the milk plant and on the other is the increased 
productiveness per man hour on a _ national level 
which makes the time of the individual more valu- 


able because he produces more. 


If the efficiencies occur within the milk plant, 
a major portion of the economies so effected will be 
passed along to labor in the form of higher wages 
and shorter hours, or to the consumer. If the in- 
creased productivity occurs outside of the milk 
plant, it will result in higher wages where it occurs 
and eventually higher wages in the milk plant 
because the milk plant must compete with other 
industries for the available labor. Consequently, we 
have a kind of dog chasing his tail situation in 
which high labor costs stimulate the development 
and use of labor reducing equipment which results 
in still higher wages which results in more labor 
reducing equipment which results in higher wages 


and shorter hours and so on ad infinitum. 


This situation was graphically illustrated for 
us a few weeks ago when we visited a new fluid 
milk plant. The manager told us with justifiable 
pride that the plant had been designed to produce 
the maximum amount of milk per square foot of 
area with the minimum amount of labor. A few 
minutes later he told us that his wholesale routemen 
worked a 36-hour week and received $15,000 a 
year. That is not a typographical error. The figure 
was $15,000 a year. 


The question may properly be asked at this 
point, “If labor reducing equipment produces still 
higher wages why put it in in the first place?” The 
answer is quite simply, “Because you have to.” As 
long as productive capacity is increasing in other 
industries it will be reflected in the entire economy. 
High wage rates will come to the dairy business 


whether or not a single piece of labor reducing 
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equipment is used in the entire industry. Since the 
price of milk must be competitive with other foods 
as well as with other brands, the total cost of labor 
must be kept to historical proportions. The only 
way in which this can be done is to reduce the 
number of man hours of labor that are used. A 
hundred hours of labor at a dollar an hour gives a 
total cost of $100. A hundred hours of labor at 
$1.50 an hour gives a total cost of $150 but 66.6 
hours of labor at $1.50 gives a total labor cost of 
$100. If the original labor cost of $100 is to be 
maintained then somewhere, somehow, 33.3 hours 
of labor must be eliminated. This is where machinery 


and automatic equipment come in. 


There is no question concerning the ability of 
machines to assume the physical burdens of men 
which is the first measure that we apply in order 
to determine the value of power equipment. The 
second measure is one of efficiency. Does the machine 
perform the work faster or better or both than it 
was performed when done by hand? Where auto- 
matic equipment is used in handling milk from the 
filler on out the answer appears to be that it does. 
Fillers, for example, have been limited in speeds 
by the ability of the men at the gathering table to 
case the packages; 120 quarts a minute has been 
a generally accepted top speed. We have received 
reports, the source of which we are not yet at liberty 
to reveal, of fillers integrated with automatic casers 
and case stackers that have gone as high as 272 
quarts per minute. Furthermore, the caser has done 
a better job. The packages are handled in a uni- 
formly gentle manner so that the number of leakers 


and the amount of breakage is substantially lowered. 


The exact degree to which labor is reduced by 
this type of equipment is difficult to ascertain. In 
the first place, operations vary which makes gener- 
alizations difficult. In the second place, operators 
have been reluctant to give out cost figures. How- 
ever, equipment manufacturers and processors with 
whom we talked gave 30 per cent as a reasonable 
estimate of increased efficiency of machine han- 


dling over the hand method. 


The final measure that we must apply is one 
of cost. This is in terms both of initial investment 
and cost per unit. The first cost is difficult to apply 
because the equipment may be purchased either 
in single units such as a caser or stacker or it may 
be purchased as a system. About the best measure 
that we could find was one of volume. The equip- 
ment can be used with enough efficiency to justify 
its cost by plants with volumes as low as 5,000 
quarts a day. This cannot be considered as an 
absolute figure but it is a fair rule of thumb. There 
is some possibility that this figure may be revised 


downward in view of some smaller, less expensive 
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This picture sequence shows the operation 
of an automatic caser at Brock-Hall Dairy 
in New Haven, Conn. The air operated 
pusher arm shown here positions the cases 
under the caser. 





About to start the descent into the case, the 
bottles are supported top and bottom until 
each is safely in its pocket. 





The bottles are encased. The action of the 
pusher arm (see above) also shoves the full 
case on its way to the cold room. 


stackers that are coming on the market. In general, 
however, the 5,000-quart figure is a fairly reliable 


starting point. 


Handling packages and cases by means of auto- 
matic power equipment is a logical development. 
It is one part of the answer to the eternal problem 
of costs. It is a significant element in the quest 
for efficiency which is driving the dairy industry 


inexorably toward larger volumes and larger plants. 
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Employee and 
Management 
Cooperation 

are Outstanding 


Features of — 


HE USE of automatic equip- 


ment for handling bottles, cartons, 
confined to the 
dairy industry in the United States. 
Ernest the 
Milk Industry Foundation, has de- 


and cases is not 


Kellogg, secretary of 


scribed many examples of the 
technique that he has seen during 
recent Dairy Executives’ Tours that 
he has conducted in Europe. A 
detailed example of one system was 
reported in a Norwegian periodical 


entitled “Bjellkua” or “Bell Cow.” 


The equipment is being used by 
the Joint Dairies in Oslo. It consists 
of a bottle feeder to put filled 
bottles into position so that they 
can be cased with mechanical 
equipment. This was developed by 


a Mr. 


second piece of equipment, an auto- 


Benum, an engineer. A 
matic bottle caser, was developed 
by two machinists, John Lykke and 
Andreas Hagen. A device for taking 
empty bottles out of a case was 


developed by Mr. Benum. The 
fourth item in the system is a case- 
turner which puts the cases in 


position for effective cleaning be- 
fore they enter the washer. Mr. 
Benum, Mr. Lykke and Mr. Hagen 
are all employees of the Joint 
Dairies. Other ideas that were 
offered during the development of 
this equipment were contributed 
by Mr. Andersen and Mr. Andrea- 
sen, supervisor and foreman, re- 
spectively, of the bottling room. 
The Norwegian word for bottling 
room is “tapperisjef.” (The literal 


translation is “tapping room.”) 


Materials Handling 


Joint Dairies is a cooperative. In 
Norway the cooperative idea has 
been developed to a very high 
degree. Joint Dairies, for example, 
has been granted 


the milk 


ever, the monopoly 


a monopoly of 
Oslo. 


is subject to 


business in How- 
rather strict price regulations. Al- 
though the comparison is probably 
not exact, the arrangement suggests 
the public utility concept that is 
used in the United States. 


Odd Case Sizes 

Developing equipment for casing 
bottles automatically was compli- 
cated by the nature of the milk case 
or crate The 


contains 


used in Norway. 


most widely used case 
eleven bottles arranged in two rows 
of five bottles each with the elev- 
enth bottle placed in the center 
of the square formed by the last 
bottles in the two lines. It 
is like the center dot in the “five” 


on a pair of dice. The author points 


four 


out that an apparently simple solu- 
tion would have been to design a 
that 
of three bottles each such as we 
use in this country. He writes, “Had 
it been as easy as that the problem 
would not have existed at all. You 
see, we also have the drawback 
that the diameters of 1, 1/2 and 1/3 
(liter) bottles do not have propor- 


case would have four rows 


case into 
1-liter bottles will fit is 
1/2 bottles, 
on. If we wanted a really practical 


tionate measures. So a 
which the 
no good for and so 
solution, it would be necessary to 


change cases as well as_ bottles, 


in Norway 


but that would entail considerable 
economic burdens, so considerable 
that no one hitherto has dared say, 
‘Okay, let’s do it now!’ ” 


The solution to the problem is 


not described in detail but some 
idea of the equipment can be 
gleaned from the author’s descrip- 
tion. Referring to the casing ma- 
chine Lykke and 
“Perhaps the 


most striking thing about the way 


designed by 
Hagen he writes, 
these men solved the problem was 
that they took another path than 
the obvious one in building that 
kind of Briefly it was 
this: instead of lifting the bottles 
up and putting them down into 


machine. 


the case, they took the case and 
lifted it up the bottles. 
Lining up the bottles also proved 


around 


to be a bit of a hard nut to crack. 
It hinged on the eleventh bottle 
having to be put into place. This 
was solved by an ingenious wheel 
The bottle 
actually nudged into its own in- 


system. eleventh was 
dividual path in such a way that 
it fell into line exactly where it was 
expected to go.” 

excitement at 
Joint Dairies the day that the ma- 
chine received 


There was great 


its first test under 
working conditions. Bulletins were 
distributed through the plant dur- 
ing the first days providing em- 
ployees with news of the event. 
The machine lived up to its promise 
and despite the inevitable bugs 
that had to be worked (the 
literal translation is “childhood 


out 
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Upper figure shows labor re- 
quired for handling bottles and 
cases before Lykke and Hagen 
developed their caser. Lower 
figure shows the reduction in 
labor that became possible with 
the installation of automatic 
equipment. 


diseases to get over”) the machine 
works just fine. 

The practical results of the auto- 
matic been to 
reduce “some of the heaviest toil 
connected with bottle filling.” 
Secondly, the number of people 


equipment have 


required in the filling and casing 
operation has been reduced from 
six to three. 


To an American, by far the most 
impressive aspect of this Norwegian 
experience is the attitude of the 
people who were involved. In our 
country, management is rather 
loathe to discuss installations that 
lead to a reduction in the labor 
force. At Joint Dairies, the develop- 
ment of the new equipment was 
a matter viewed with pride by all 
hands. On the day that the first 
tests under working conditions were 
conducted, interest was so intense 
that progress reports were dis- 
tributed throughout the plant. The 
achievement of Lykke and Hagen 
was reported in the newspaper pub- 
lished by the labor union to which 
they belong. The paper wrote. 


“The two men have solved a 


problem which the experts in the 


concern have been at grips with 
for a long time, and their reward 
was Norw. Cr. 16,000 ($2,244.80) 
to be divided equally 
them. A 
filed which will guarantee the in- 


between 
patent claim has been 


ventors a certain steady profit from 
their efforts. 


“As we know, placing of milk 
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their 


bottles in 


boxes is a job 
carried out by two women who put 
the bottles in by hand. The work 
is both heavy and fatiguing, and 
requires a continuous, highly 
strained pace. For a long time the 
concern has been looking for 
another way of doing it. 

“Lykke 
Hagen, worked on finding a solu- 
tion to this problem, and the result 


also, together with 


was that the management permitted 
Lykke to devote his time entirely 
to the task after the two colleagues 
had built a model and explained the 
principles of their machine. 
“Hagen it was who first had the 
idea that something had to be done 
about the way of handling the 


bottles. 


Women Did Casing 


““The women were working un- 
der a terrific strain, and that was 
what first urged me to do some- 
thing about it,’ he said. ‘I talked a 
little with Lykke about 
thought we shoul do, and he be- 


what | 


came interested right away. That 
did it; we were caught. We would 
stay in the shop evenings and dis- 
cuss the problem from every angle, 
and maybe we did become a little 
bit strange and lost during that 
period. Once a taxi driver wanted 
to throw me out of his cab because, 
in pure absentmindedness, I had 
stamped out my cigarette in a small 
hollow near his meter. I thought 
it was an ash-tray. 


““We spent nine months build- 


ing the machine, and the costs 
amounted to Norw. Crowns 30,000 
($4,209), but it will probably be- 
come cheaper when it goes into 
regular production. It was a head- 
ache to get over the childhood 
diseases, which gave rise to some 
scepticism in a few of the workers. 
But now the machine is running 
fine. We operate it with a capacity 
of 8000-9000 bottles per hour, and 
we can make it do 10,000. Three 
additional machines will be built 
by and by, so that the manual 
labor of placing the bottles in the 
boxes will be substituted by auto- 
mation.’ 


“The machine is operated by 
With 
visible pride Lykke shows us a 


means of compressed air. 


small, but very important detail. 
When the stream of bottles come 
sliding along the conveyor belt, the 
llth bottle gets a little shove to 
prevent the gripper from missing, 
and the uneven number of bottles 
fit into the box without a hitch. 


“Ole Nygaard, manager of the 
Joint Dairies, told the Arbeider- 
bladet (The Working Man’s Paper) 
that the invention is most ingenious 
and that the two men’s contribution 
is magnificent. 

“The trade paper “Fagbladet” un- 
reservedly endorses the statements 
of the manager. A reward from 
the concern is a good way to 
stimulate the workers to do their 
utmost to facilitate the jobs that 


must be done.” 
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Automatic equipment carefully arranged to achieve maximum use of available space gives this 
Dairymen’s League plant high production per square foot and per man hour. 


Conveyor System Moves, Sorts Out 
140,000 Quarts in 7-Hour Shift 


By HERBERT SAAL 


| dics VOLUME handled at high speed was 


the top objective that Chief Engineer Ralph Stork 
and his colleagues of Dairymen’s League had in 
mind when they designed the League’s newly-opened 
one-story plant at Woodside, New York. The plant 
serves the metropolitan New York City area. 

In one seven-hour shift, 140,000 quarts of milk 
are moved from the holding tanks through the 
tubular heat exchangers, homogenizers, fillers, cold 


room and into the delivery trucks. 


Cliff Watson, of the League’s engineering 
department, says, “The plant was designed to meet 


the demands of automatic equipment.” 


Low costs per unit of production are requisite to 
economic survival in these days of heavy competitive 
pressures. High volumes, high speeds and the auto- 
matic machines that make them possible, constitute 


one of the ways in which these pressures are met. 


One of the elements that helps keep unit pro- 
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duction costs down in the new Dairymen’s League 
Cooperative plant is a carefully planned system of 
conveyors. The conveyor’s job is to deliver empty 
cases to the fillers and filled cases to the cold room 


and the loading dock. 


Here is how the system works: Upon returning 
to the plant from his route, the driver-salesman 
places the empty cases on the conveyor which 
carries them through the case washer and then into 


the processing room. 


As the conveyor enters the processing room, it 
divides and becomes two conveyors like tributaries 
of a river, except that, for a while, one tributary 


runs under the other. 


The upper conveyor line feeds cases past a 
Pure-Pak half-gallon machine, two Canco Model 75 
fillers (pints, half-pints and third-quarts) and a 
Pure-Pak flat-top quart machine. Because of the 
variety of shapes and sizes of the packages supplied 
by these various machines, it is not feasible to use 
an automatic caser. The output of these fillers is 


cased by hand. 


The lower conveyor takes empty cases to the 
automatic caser, which cases the output of two 
Canco Model 176 quart fillers. 


“Splitter” Directs Case Flow 

The supply of empty cases to one or the other 
of the tributaries is controlled by a switch located 
at a point before the conveyor enters the processing 
room where it divides and becomes two conveyors. 
This switch, called a “splitter,” works like a rail- 
road switch, directing the cars off one track and on 
another. The splitter is automatically controlled so 
that it swings into position to allow empty cases to 
go to one or the other of the tributary conveyors, as 
needed. This is accomplished by a compressed air 
line extending from the splitter to two steel bars, 
one alongside each of the tributary conveyors. Each 
of these bars can be raised or depressed a fraction 
of an inch depending upon whether or not the 
weight of a case is pressing down upon it. If there 
is no case passing along the conveyor, there will 
be no weight on the bar. The bar rises and, in so 
doing, activates the compressed air, causing the 
splitter to move. 

This diverts the empty cases to the conveyor 
that “demands” them. Empty cases continue to be 
fed to that particular conveyor until the bar on the 
other conveyor rises and causes the splitter to move 
back again. A flow of empty cases along each of 


the two conveyors is assured in this way. 


The “demand” of each conveyor for empty cases 
is determined by the rate at which the output from 


the fillers served by each conveyor is cased. 


Up to this point, the conveying system has been 
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Rubber stops hold cases on conveyor until 
five cases are lined up behind stop 


The stop then drops, allowing the five cases 
to go through at the point where the two 
lines converge and become one again. 


concerned with getting a number of empty cases 
into a position to be cased, one at a time, and to 
be sent on their way. Now, it becomes the function 
of the conveying system to handle the cases in 
groups of three, four, five or six. The exact number 
is predetermined. This predetermined number, 
usually five or six, is chosen because it is easy to 
load a truck five or six cases high and it is easy 
for the driver-salesman to handle when he is making 
his deliveries. 

Assuming that the predetermined number is 
five, it is not efficient for them to be a conglomera- 
tion of cases, each bearing a different-sized package. 
Obviously, the driver-salesman would be spending 
too much time rummaging through his load for the 
right size and the right number if they were loaded 
in this haphazard fashion in his truck. This also 


applies to the man in the cold room. 


The Dairymen’s League engineers overcame this 
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BO ae ame a 


fain 


problem by devising a method, incorporated into 
the conveyor system, whereby the cases are sorted 
out on the conveyor in groups corresponding to 
the predetermined number and according to the 
size and shape of the package contained in the 


cases. 


The method involves the use of an electronic- 
pneumatic control panel and an automatic case 
each of which is set at the 


stacker, same pre- 


determined number, five, let us say. 


Control Panel Governs Case Number 

The electronic-pneumatic control panel is placed 
near a point where the two conveyors, each carry- 
ing filled cases, come together again. The control 
panel governs the number of cases coming off either 
the upper or lower conveyor on to the single con- 
veyor into which they merge. The panel controls 
a rubber stop which does the actual, physical hold- 
ing of the case. As soon as five cases on the upper 
conveyor are lined up behind the stop, it gives way. 
and off go the five cases of half-gallons toward the 
stacker. Meanwhile, the stopper is in effect on the 
lower conveyor, where the procession is retarded 
until five cases are pressing their combined weight 


against the stopper. 


The electronic and pneumatic control box is 





Having been piled up neatly by the automatic stacker, these 
five cases move into the cold room on their way to the loading 
dock (above). Once the processing-loading operation is in full 
swing, the stacks are conveyed right through the cold room to 
the platform without being pulled off the link chain. 


set by hand. A dial is twisted and the pointer is 
set at any number up to and including six. This is 
the number of cases that will be stopped and then 
permitted to proceed by the control. As each case 
lines up behind the one that precedes it, a light 
flashes on and remains lit until all cases move off. 

Since the processing starts before the loading 
operation, the initial output of the plant is pulled 
off the conveyor and held in the cold room. Once 
loading begins, however, most of the five-high stacks 
of cases remain on the conveyor, going right through 
the cold room to the loading dock. 

More often it is the half-pints, pints and third 
quarts of milk cream or half and half that are pulled 
off in the cold room and placed back on the con- 
veyor as needed by the particular route being loaded 
at the time. This is true also of products which are 
processed elsewhere but held for loading in the cold 
room. Included in this group are such products as 


sour cream, cottage cheese, orange juice, and butter. 


It is too early to tell with mathematical exact- 
ness what the conveyor system means in dollars and 
cents to the Dairymen’s League. However, there 
is little disposition to doubt that the figures, when 
they are compiled, will substantiate the thinking 
that led to the introduction of automatic materials 


handling machinery in the new plant. 
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A new steel loading 
dock at United Farmers 
of New England located 
in Boston can accommo- 
date 38 wholesale deliv- 
ery trucks and two 
trailers. Connections for 
heat and refrigeration 
are provided for each 
truck. 


Efficiency in the Loading Operation 


New Type of Platform Proves Effective at United Farmers of New England 


By SOUREN TASHJIAN 


7: FARMERS OF NEW ENGLAND, 
which operates eighty-seven retail routes and thirty- 
seven wholesale routes in the metropolitan Boston 
area, has recently put into operation a new type of 
loading dock at the Charlestown plant. This dock, 
which measures 190 feet long and 24 feet wide, 
extends from the plant into a black-topped yard. 
It is equipped with an in-floor conveyor, circling 
the outer edge, with steel floor and corrugated alum- 


inum sheathing roof. 


The conveyor on one side of the dock extends 
into the chest or cooler where cases of dairy products 
five or six high are placed on the conveyor to be 
carried out to the dock for loading the trucks. The 
system of loading the trucks is simple. Along the 
sides of the dock, there are forty parking spaces 


numbered from one to forty, corresponding to whole- 


Cases stacked six high are conveyed to 
trucks from cooler. First stack for each 
truck load carries truck’s number. All sub- 
sequent stacks are the same truck until 
next numbered stack comes along. Trucks 
are loaded at night. A two-man team 
moves cases from conveyor to truck. 
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sale route numbers. Only wholesale routes are 
loaded at this plant. When each truck for a par- 
ticular route returns with empty cases, it backs 
up to the parking space provided for that route and 
remains there until it is loaded. 

The loading starts at 9:00 P.M., and is done 
by the chest men and checkers of the night shift. 
The load for each route is made up in the chest 
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This diagram shows the relationship of the 
loading platform to the fillers and cooler at 
United Farmers of New England. The red line 
shows the path of the conveyor from the cooler 
to the loading platform back to the case washer 
and paper fillers and then to the cooler. The 
blue line shows the route of the gallon jugs. The 
black dotted line shows the route of the glass 


quarts and half gallons. 
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QUALITY CONTROL... 
FOREST TO 
FINISHED PRODUCT 





11 CONVENIENTLY 
LOCATED PLANTS 





FAST, MODERN 
DESIGN SERVICE 





» INVENTORY CONTROL... 
DEPENDABLE SUPPLY 
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AND SERVICE 
SPECIALISTS 




















UNMATCHED 
RESEARCH FACILITIES 





LONGER EXPERIENCE 
AND GREATER KNOW-HOW 





THE BACKING OF THE 
INDUSTRY'S GREATEST 
RESOURCES 


INTERNATIONAL CARER COMPANY 


PEs Calo Dorn, Singie Service Dielaion * + New York 1’7,.N. Y. 
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according to loading sheets. A chest man using a 
hand truck wheels the load on the in-floor conveyor 
in the chest, placing a numbered tag on the first 
tier corresponding to the number of the route for 
which the load is sent out. When this load reaches 
the right truck, two men take it off the conveyor 
by means of a hand truck and load the route truck. 
A steel plate is placed between the dock and the 
truck, if the truck is not the same height as the dock. 

When one truck is loaded, the same procedure 
is followed for loading the other trucks. The trucks 
on the yard side are loaded first, so that they can 
move out and make room in the yard for the tank 


trucks to move in and out. Then the trucks which 


The new loading platform is 
190 feet long and 24 feet wide. 
The dock was the first step in an 
expansion and modernization 
program for United Farmers’ 
city plant. 


have to go long distances are loaded. By 4:30 A.M., 
all the trucks are loaded. The night checker checks 
the load of each route. The drivers of the trucks 
begin to arrive at that time, check their loads and 


take off. 


The in-floor conveyor moves slowly and it can 
be stopped any time when there is difficulty in 
loading. Each truck is provided with a heating unit, 
which is connected to one of the outlets on the 
dock, and is used to prevent freezing of dairy 
products. 


The conveyor on the other side of the dock 


runs up on an incline as it reaches the plant and 

















Tinned steel 
cup-type 
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Superior dispenser cans are seamless and 
solderless with reinforced bottoms integ- 
rally welded to one piece cylinder. Light- 
weight, easy to clean and easy to stack. 
Reinforced breast hoops prevent denting. 


Superior Metalware Division. St. Paul, Minn. 
WIRE CRATES for paper and glass bottles * DISPENSER 
CANS * MILK CANS * ICE CREAM CANS * HARDENING 
BASKETS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
eeereeeeeeeeeeeeeeeeeeeeeeeeeet 
Haverly Equipment Division + Royersford, Pa. 
Farm Bulk Milk Coolers 


Swnof 


Channel type 
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... because they’re lightweight, compact, 
non-returnable — and highly salable! 


niess and | In considering the switch to Canco cartons for home delivery, you 
ns integ- | can be sure of this: your driver-salesmen will like the change! These 
r. Light- 


anal easy-to-sell containers are much lighter to carry, much easier to handle 
O stack. 


duatien and stack. They eliminate forever the many problems connected with 
en + Bic _ ; . , 

empties.”” Routemen save time and effort; you save money. 
ANY Most important, your customers will like milk delivered in these 


.Paul, Minn. | handy, disposable containers. Canco cartons open and close easily, pro- 

DISPENSER | vide “controlled pouring,” take less refrigerator space, are sturdy, 

{ARDENING |. 

STRAINERS | S4Nitary, handsome. 

sptacles No wonder they’re the favorite with everyone—housewives, grocers, 

eeeeeee ‘ - ° 7 6 ; ‘ 
venders, cafeteria managers, factory workers. Ask your Canco repre- 

rersford, Pa. : , , 

sentative to tell you more about these preferred cartons and how they 


can boost your sales. 


~ 
:) TUNE IN Canco’s CBS-TV show, “DOUGLAS EDWARDS WITH THE NEWS,” 
every Friday night. Check your local paper for time and channel. 
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THE PREFERRED CARTON 
... KNOWN BY 
THE FAMOUS CANCO OVAL 


AMERICAN 
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is connected to an overhead level conveyor. At the 
other end of the plant, this overhead level conveyor 
is lowered gradually to go through a case washer 
and on to four paper machines. Around 10:00 A.M., 
the trucks from various routes begin to return with 
empty cases. There is no prescribed order of arrival 
of these trucks. They back up to the dock at the 
route numbered parking spaces provided for them. 


Their loads are checked before unloading. 


Handling Empty Cases 

The cases, five high, are pulled off the trucks 
with a hand-hook by the drivers and plant men 
and piled up in the middle of the dock. Meanwhile, 
one man places these cases on the in-floor copveyor 
on the dock, one high, to be carried into the plant. 
The overhead level conveyor raises them up and 
sends them through the case washer. After being 
washed, the cases continue their journey on to the 
paper machines. These machines make and fill up 
half-pint, pint, quart, and half-gallon paper con- 


tainers which are cased and sent into the chest. 


There are also secondary short conveyors. One 
is used to carry cases of empty gallon glass jugs 
to the gallon washer, empty cases to the gallon filler, 


and full cases into the chest. Another conveyor carries 


cases of empty quart or half-gallon glass bottles to 
the bottle washer, empty cases to the bottle filler, 
and full cases to the dock for loading the trailers, 
which supply the two branches of the company. 

While formerly only four trucks could be loaded 
at a time from the old platform, now forty trucks 
can be lined up around the loading dock and loaded 
one after another. The dock not only speeds up 
loading and unloading operations, but also elim- 
inates the necessity of excessive hand-wheeling of 
cases, reduces breakage and damage to milk con- 
tainers, and helps to reduce fatigue and injuries 


to employees. 


Use of Refrigerated Trucks 

When the new section of the plant is com- 
pleted, direct loading from the fillers and paper 
machines into refrigerated or heated trucks as re- 
quired, will be carried out. The loaded trucks will 
be left in the yard to be delivered next morning. 
This will mean further savings of labor, time and 
material. 

This loading dock at the United Farmers 
Charlestown plant, being the only one of this kind 
in New England, has attracted many visitors and 
representatives of various dairy companies in this 


area to come and see it work. 
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‘the (lavor powder with a ‘Kitchen Fyeah Goodnerse 


When you're selling a food product, it’s a well known fact that “A little 
difference in flavor can make a big difference in sales.” That's why 


every year, more and more progressive dairies are switching to FORBES 








CHOCOLATE FLAVOR POWDER. With Forbes Chocolate you can 
always be sure of a rich, smooth, full-bodied chocolate milk 
that does not settle. It mixes and dissolves easily and quickly, 
with perfect consistency. 


SAVES YOU MONEY, TOO! 


Forbes Chocolate is a powder, so you pay for chocolate only. 
There’s no water to increase manufactur- 
ing, handling and freight costs. Packaged 
in convenient fifty-gallon batch-size units 
for production efficiency. 
















WRITE FOR SAMPLES TODAY. Make the ‘‘FORBES 
FLAVOR TEST.” You'll be convinced that FORBES 
CHOCOLATE FLAVOR POWDER has what it takes to 
bring those repeat orders that spell P-R-O-F-I-T-S for 
progressive dairymen. 










eas 


Fz — , 7 
THE BENJAMIN P. FORBES CO. 2223,%S%o'43 ‘S886 
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For free copies of wildlife scenes, write Kieckhefer-Eddy Division, Weyerhaeuser Timber Company, Camden, New Jersey 


Our forestlands are busy growing 


Pure-Paks for you 


The steady increase in demand for KE-W Pure-Paks indicates 
that our quality control methods from forest to you work to the 
dairymens’ profit. These controls assure uniform dimension, 
shape and surface...important to smooth, trouble-free plant op- 
eration. As specialists in milk packaging, we also back up this 
product quality with sales-building design service, automatic 
inventory control and technical assistance. 

There are 10 KE-W plants throughout the nation, devoted 
exclusively to the manufacture of quality Pure-Pak milk 
cartons. Call or write our plant nearest you. 

PLANTS IN: Camden, New Jersey; Three Rivers, Mich.; Seymour, Indiana; 


Carpentersville, Ill.; Hastings, Nebraska; Jacksonville, Florida; Garland, 
Texas; Salt Lake City, Utah; Whittier, Calif. and Vancouver, Washington 


KIECKHEFER-EDDY DIVISION 


Weyerhaeuser Timber Company 
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Owens-ILLinois Assures You A 


Co-ordinated Research 


Pure research into formulae and 
fabrication of glass, packaging re- 
search into processing and handling 
methods in customer plants, and 
market research into consumer atti- 
tudes, add up to greater specific 
value for your packaging dollar. 


Glass to glass to glass— 





Uniform Quality 


Careful control of every step in the 
manufacturing of Duraglas milk bot- 
tles—from raw materials to finished 
bottles — assures uniform quality .. . 
pays off for you in high trippage 
and high-speed efficiency on your 
filling line. 


Illustrated is Libbey Pitcher #5052 and 11-ounce 
tumblers #55 with matching turquoise ripple decoration #T-8038. 





Accurate Capacity 


Our adherence to weights and meas- 
ures regulations governing milk bot- 
tles and the checking and testing 
controls we employ in our plant lab- 
oratories stand behind the Duraglas 
trade mark on each bottle . . . your 
assurance of accurate capacity. 
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Durable A.C.L. 


Every Duraglas container you use 
can be a brightly persuasive “talking 
salesman” for your dairy ... through 
use of Applied Color Lettering. 
A.C.L. economically displays your 
promotions—your name, your qual- 
ity controls, your community. 
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Duraglas containers in a size for 
every marketing need. 


Glass to glass to glass is the 
traditional, best-liked way to 


serve milk. 


Cash in on this preference 
and the rapidly growing con- 
sumer demand for large-size 
packages by bottling your milk 


DURAGLAS CONTAINERS 
AN (@) PRODUCT 


April, 1958 





Frigiseal Caps 


Protect your milk ... promote it, too, 
once it has been opened in the home 

. with Frigiseal caps imprinted 
with your sales message. Housewives 
love their sanitary convenience .. . 
the way they keep milk from absorb- 
ing flavors in refrigerators. 
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COMPLETE PACKAGING APPROACH 





Full, Complete Line 


Duraglas milk bottles are available 
in every popular style, size, shape 
and finish. And for your other prod- 
ucts there are Duraglas juice bottles, 
no-deposit jars, returnable jars, re- 
frigerator jars, beaded tumblers and 
Libbey Safedge tumblers. 


"milk You. Con See’ sells better! 


Multi-quart glass containers 
_ answer consumer demand for 


large-size packa 2eS. 


in Multi-quart Duraglas con- 
tainers. Ask your Owens- 


Illinois representative to show 


you how Duraglas gallon and 
two-quart bottles can measur- 
ably increase your sales. Tele- 
phone him, now! 


O wens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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“Go Out and Get the Business, Boys’ 
(A Play in One Sad Act) 


Being a slightly expurgated version 
of the original presented at the Western 
States Dairy Convention in Denver, Colo- 
rado on December 9, 1957. 


Appearing in the original cast were: 
Mr. Chet Enstrom as Hyde 


Mr. Al Look as Jeykell 


Characters: Mr. Hyde, Salesman 
Mr. Jevkell, Half-owner of the store 
Scene: A small ting-a-ling grocery. Bell 


tingles as Hyde enters. Jeykell is 
looking for something he can’t find 
on a cluttered orange crate file. 

















‘ 





MADDEN 


‘...and don’t worry about the volume.” 


Jevkell: 


Jevkell: 


Jeykell: 


Hyde: Good Morning, Mr. Jeykell, I am Hyde, 
representing the Snappy Dairy. I’ve been want 
ing to meet you ever since you opened this 


store. 


Jeykell: 


don’t want any. 


Yeh? I’m pretty busy. If it’s ice cream, | 


Hyde: I see you are using the Krud Company ice 
cream. Awfully good company. For the shape 
they're in, that is. Mighty fine people to deal 


with — until they want you to pay your bill. 


Well, I dunno. I ain’t much interested in 
ice cream. We don’t sell much of it like we 
used to. Chain stores are getting all the busi- 
ness, with all them special discounts you guys 


give them. 


Hyde: Don't let that worry you. How about your 
check stand? We could do something real nice 


for: you there. They come in red, green . . 
Is there any certain amount I have to sell? 


Hyde: Naw. You sell plenty for that. That’s easy. 
Say, your linoleum looks worn. I think the 
boss would replace it for you. We are after 
volume, Mr. Jevkell, and the boss says, “Boys, 


go out and get it.” 
How much volume? 


Hyde: Aw, 


even if I have to buy some myself. 


don’t worry. We'll help you get. it, 


Jevkell: 


Mom and I don't sell very much. There’s the 


Well, now linoleum would be pretty but 


Sickle Super just a block up that way and the 
Budget Busters back of me another block. 


They sell below cost. 


Hyde: 


Say, Mr. Jeykell, could we put up a nice 


large neon sign for you? 


Jeykell: 


name be? 


That would look nice. How big would my 


Hyde: There is a little catch in this sign deal be- 
cause we ask you to let us put our brand name 
in small letters somewhere at the bottom. Your 
name will be big enough to see for three 


blocks. 
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‘ The De Laval Separator Company, Dept. AMR-3 
ry |B) i= L AVAL : Poughkeepsie, New York 


SEPARATOR COMPANY , Please send me more information on De Laval Plate Heat 





HERE'S 
PROOF... 










4uvHo 4 
BIN DON 


VON aw yas 


89914G0 





... Of pinpoint accuracy 
in control of product temperature 


Study the record line on the above chart — an actual account of operations 

taken recently in a New England milk plant. It shows the absolute, precise control of 
product temperature provided by the De Laval Vacuum-Steam Heating System. 

Used with De Laval Plate Heat Exchangers, this system keeps the difference 

in temperature between product and steam at a minimum... . gives sharp, immediate 
response to each demand for a temperature change. Notice on the chart that there's 

no ‘‘seeking”’ or time lag in arriving at the correct temperature. 


De Laval Plate Heat Exchangers are compact and made of heavy-gauge, non-distorting 
stainless steel plates that can be tightened with precision . . . offer trouble-free 
performance, simple maintenance and cleaning. For more information, 

mail the coupon-below. 


PF oOo COO ee eee OOO OOOO OOOO SOF 5 5055555555555 5SSSSSSOSSEEOEEOEES 


Exchangers and the De Laval Vacuum-Steam Heating System. 


THE DE LAVAL SEPARATOR COMPANY 











Poughkeepsie, New York aenes 
or 427 Randolph Street, Chicago 6, Illinois Cc 
ompany 
DE LAVAL PACIFIC COMPANY, 
201 E. Millbrae Avenue, Millbrae, Calif. ' Address 
City Zone State ~— 


April, 1958 
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Jeykell: Yeh, it sure does, but awnings cost a lot 

. 

of money. Fit 
Hyde: Mr. Jeykell, you give us your business and 

we will sure put up the new awning, and 


even let you choose the color. 


Jeykell: How much have I got to sell to get the 





awning? 





Hyde: Don’t worry, Mr. Jeykell. Don’t worry a 
minute about that. A thousand gallons a year, » 
maybe even less. Gallonage is a minor con- 
sideration. It’s your business we want. Wadda 


you say? 











Jeykell: Well, I dunno. Maybe I better see what 
Krud will do? What did you say the name 
of your ice cream was? 


Hyde: Mr. Jeykell, I've about gone my limit. But 





the boss says, “Boys, go out and get the busi- 

ness.” So I tell you what I'll do. I'll come in 

every morning and sweep out your store. 
Jeykell: What did you say the name of the ice 
9 


“H aeons cream Was! 


Hyde: Mr. Jeykell, you sure drive for a good deal. 





ers 


“ ‘ ‘ “ : 3 
So I'll tell you what I'll do. I tell you what I'll do but you must keep this 


= 


strictly under your hat. If you can move 60 


= 


kell: N oo M gallons per month, we will slip you a nice 
eykell: Now thats right nice of you, Mr. — — . : y : 
Jey : 8 me em refund at the end of each month. 
what did you say your name was? Mr. Skin—or 


something. Jeykell: Well, I would sure like to do some busi- 


_ Le 





; ness with you nice people, but | owe the Krud 
Hyde: Hyde is the name. Go ahead and call me Dai ae ; ; ‘ dl of $795.11. You’ 
“Ls , oe , alry an eight-month bill of $/20.11. Youre 
Skin. It’s short for Skinney, and I’m not too dendictinn ' 
a such nice people— would you give me _ the 
good lately. This give-away business on com- aaa 
money to pay them up? It would only take 


$725. They would probably knock off the 


eleven cents for cash. 


mission is a tough deal. 


Jeykell: You sure are a nice man. Now what’s the 
difference in your ice cream and the others. 
Hyde: Yes. Yes. But Mr. Jeykell, this is a little 


unusual. We usually let the banks do the 


I know mother will ask that and I like to beat 


her to it. 

: , money loaning, but we can manage. The boss 

Hyde: I’m glad you asked that. Some people say r , 
: ’ hh says go out and get the business. Now let’s 
there’s not very much difference. Actually , 
veel : ¢ , see, I'll have to ask you to repay us over, say, 
other brands are fattening and cause heart . Pon 
: 6 a period of 72 months, or 10.00 per month 





failures. out ce gn beings all whipped. Ours is until it is paid. Without interest of course. 
loaded with wind. No other dairy will claim 


that. All our customers get out of a dish of Jeykell: Oh, I wouldn't think of asking you to Wh 
Snappy’s ice cream is two good burps and a charge me interest. om 
Hf . T _ , own . on » , ire 
few calories. No heart worries with Snappy. Hyde: Well, ten dollars a month for 72 months Tha 
Now, how about . . . then. Is it a deal? No minimum gallonage. | rub 
Jeykell: You sure have the answers, Mr. Jeykell. How’s that? a 
vi 
: a ; 

Hyde: You're Jeykell—I’m Hyde. Jeykell: Well, I dunno, Mr. Skins, it looks a little ; mor 
strange that I have to pay the »y back. | Eve 
Jeykell: I must be all shook up. Your company is — ge : 4 ee eee mg : 
Don’t awnings, check out counters, neon signs, e 
generous, all right, but I better ask mother + ; | ‘Fire 

> ; and linoleum cost money? You don’t ask me 
and see what Krud company will do. Mother dey 


, to pay them back. 
likes Mrs. Krud, she baby sat for us last week alt ae 


when we couldn't find nobody. [Hyde faints, comes to. Tries to continue his 


Hyde: Say, don’t the sun shine in the front window sales pitch but can't, and faints dead away.] 


pretty bad in the evening? CURTAIN 
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Find the firm going places...youll find RESTUNES! 


Whether you operate one truck or twenty trucks, you can’t buy a tire that costs 
less per mile than Firestone. Billions of miles of carefully kept fleet records prove 
Firestone truck tires outwear all others. 

That's because Firestone truck tires are now combining the world’s toughest tread 
rubbers with a new fortified-cord body. That’s made possible by Firestone’s 
exclusive S/F—Safety-Fortified—Cord! It’s making Firestones last longer by 
building them stronger than any tire ever made. Yet this new kind of tire costs no 
more than regular tires. 


Every Firestone truck tire, tubed or tubeless, is an outstanding value in long- 
wearing, dependable performance. No wonder more going concerns go on 
Firestones! See your Firestone Dealer or Store soon. That's the place for fast, 
dependable service, too. 


YOU CAN'T BUY A TIRE THAT COSTS LESS PER MILE THAN FIRESTONE 


Copyright 1958, The Firestone Tire & Rubber Company 
Enjoy the Voice of Firestone every Monday evening on ABC television 


April, 1958 


TRANSPORT SUPER ALL TRACTION 


az 4). 
Firestone 
BETTER RUBBER FROM START TO FINISH 
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Royalty 
your brand name. . SS 


on a Sealright Twin- Pak.. m 


creates bigger 


This combination of your Brand Name milk products, 
and Sealking Twin-Pak plastic-coated paper milk packaging 
helps you create greater sales for your business. 
Sealking Twin-Pak gives your Brand Name a new and better look, 
offering you a new approach to milk merchandising. 

no-wax, no leak 

pour-one..... store one 

convenient carrying handle 

half-gallon economy 

single quart convenience 








These merchandising features will help you to expand your 
milk sales in established markets and help you create new markets. 


Sealright’s specialized experience 
in dairy packaging has created 

and developed merchandising and 
promotional programs to help 

you with Brand Name Promotion. 
“Your Selling Story with Sealking” 
is Sealright’s marketing concept 
for new sales in milk more and more 
dairies are turning to every day. 
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Sealright-Oswego Falls Corp., Fulton, N.Y. * Kansas City, Kansas 
Sealright Pacific Ltd., Los Angeles, California 
Canadian Sealright Co., Ltd., Peterborough, Ont., Canada 










Sealright co., a ONE-STOP PACKAGING SERVICE 
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The start of trading in Fairmont stock was witnessed at the Ex- 
change by two of the company’s youngest stockholders, George 


Geerdes of Englewood, N. J., 


and Louise Berry of Plainview, 


N. Y., both 10 years old. They are drinking Fairmont milk in 
the Stock Exchange’s exhibit hall. Looking on (left to right): Ray- 
mond De Clairville of Wisner and De Clairville, specialists in the 
stock; John A. Robins, president of Fairmont; G. Keith Funston, 
president of the New York Stock Exchange; and Paul F. Seiger, 
financial vice president of Fairmont. 


Fairmont Earns New York 
Stock Exchange Listing 


HE STOCK of the Fairmont 
T Foods Company was admit- 

ted for trading on the New 
York Stock Exchange March 10. 
It became the first Nebraska-based 
manufacturer to list its shares on 
the exchange. The 74-year-old firm, 
which began as a one-man butter 
churning operation, joined a select 
list of some 1,000 major corpora- 
tions in the nation’s largest secu- 
rities market. 


“FMF” will be the symbol by 
which the company will be known 
on the trading floor. In attendance 
at the listing ceremony at the start 
of trading were John A. 
president; Paul F. Seiger, 


vice president; 


Robins, 
financial 
Keith Fun- 

Stock Ex- 


and G. 
ston, president of the 
change. 

Mr. Robins declared, in connec- 


tion with the 


ceremony, “Among 


those who will benefit most by this 
step are the thousands of Fairmont 
investors 


shareowners and other 


throughout the country who will 
now have the nation’s largest cen- 
tral market place in which to buy 
and sell shares in the company.” 
Until now, Fairmont Common and 
Preferred stock has 


been traded over the counter. 


Convertible 


To qualify for listing, the Omaha 
company fulfilled a series of strict 
requirements. About 100 companies 
a year seek listing on the Exchange, 
but on the 
qualify. 


average, only about 35 
The requirements include 
a demonstrated 
after 
a year, 


earning capacity 


taxes of one million dollars 
tangible assets of more than 
at least 
300,000 common shares outstand- 


than 1,500 


seven million dollars, and 
ing among not less 
shareowners. 
Fairmont reported net earnings 
for the fiscal year ending February 
28, 1957, of $1,249,075 of $1.89 
per share of stock. Just 
President Robins said that 
11-month figures for the fiscal year 
just ended that 
should exceed $2.00 a share. Fair- 


common 
recently, 
show earnings 
588,414 common shares 


held by 6,000. share- 


many of whom are 


mont has 
issued, some 
owners, coln- 
addition, the 
34,900 


preferred stock outstanding. 


pany employees. In 
Company has shares of 

Starting 
operated 


with a single hand 
butter 1884, 


Fairmont today has 35 production 


churn in 


area and 
4,000 people. In 
milk, 


cream has grown 


plants serving a 25-state 
employs recent 
years, the sale of cottage 
cheese, and ice 
until these products now account 
three- 


company’s total sales. 


for nearly 


fourths of the 


By 
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Save Money on Truck Washing- SPARTA“TRUGK-WASH’"| : 
13” Fast-Working Dual-Port Heavy Duty Fountain Brush | 





SPARTA 


“*TRUCK-WASH” 


( 
For Retail Trucks, Bulk Pick-Up Tankers, Refrigerated Trucks 
Keep your trucks spic-n-span the easy way with this speedy Sparta “Truck-Wash”. Water 
distribution is properly balanced by means of dual ports to provide a uniform cleaning 
flow. Brush is packed with long wearing heavy duty Du Pont “Tynex” black crimped nylon t 
bristles permanently anchored in red rubber composition replaceable block. Handy 6’ alumi- t 
num feeder tube-handle with non-slip rubber grips and splash guard. Shut-off valve optional. 
Adjustable swivel with set screw lock permits use of brush at most convenient angle. Save 
hours of cleaning time and beat the muddy days of Spring with a Sparta “Truck-Wash.” ‘ 


Order Through Your Jobber . 


SPARTA BRUSH CO., INC., SPARTA, WIS.| — 


. . or Write for Catalog Sheet 
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By M. J. KLUGER, C.P.A. 


What Is Your Business Worth ? 


What you can get for your business depends upon what a 


buyer is willing to pay. However, there are ways of estab- 


lishing a fair market value. This article tells you how to do it. 


OME time ago, 
to suggest a “formula” for valuing 
a business for sale. Basically, this 
formula was: Net value of physical 
assets, plus value of quartage, plus 


I was asked 


value of goodwill, equals selling 
price. Any benefits obtainable by 
the use of this formula were neces- 
sarily predicated upon the pre- 
calculation, to buyer's and seller's 
joint satisfaction, of the several 
“values.” Increasing interest in valu- 
ing a business, both for sale and 
for other purposes, has prompted 


these notes. 


First of all, one point must be 
made very clear. The term “value,” 
without a qualifying adjective, is 
so vague as to be meaningless. 
There are values and values. To 
illustrate: Most financial statements 
are based on what we call going 
concern value. Going concern value 
presumes the enterprise will con- 
tinue in business for profit, that 
it will not part with its assets ex- 
cept in the normal course of trade, 
that it is solvent, that transactions 
have been made, and will continue 
to be made at arms’ length. In 
measuring value, 


going concern 


original costs are the criteria. 
The second great group of 

death 

tax purposes, for capital stock taxa- 


“values” include value for 


tion purposes, for trading in shares 


purposes, for retirement of inter- 
ests, for admission of interests. 
These “values” are not based on 


original costs, as much as the first 
The 


problem in this group is to deter- 


group, except incidentally. 


mine values in which the produc- 


tion of income, as well as_ basic 

security, is a factor. Value is thus 

equated with income production. 
A third 


book value. This is simply the 


value measurement is 
worth of net assets as recorded in 
the books of account. It may mean 
something; quite often it must be 
adjusted. 


A fourth kind of value is liqui- 
dating value. The question here is, 
how much can be realized? That 
value will depend to a large extent 
on whether the liquidation is volun- 
tary and orderly, or whether it is 


forced, and if forced, for what 
reason. 
We will assume in these notes 


that a sale of business is being con- 
summated within the second group 
of values cited, that the sale is not 
being forced. Even here, we will 
have to consider liquidating values. 





This article by M. J. Kluger 
was published originally in 
the February 1954 issue of 
the American Milk Review. 
In recent months we have 
encountered so much interest 
in precisely the issues that 
the article 
that we are taking the liberty 


are discussed in 


of reprinting it. Mr. Kluger, 
a Certified 
ant, with long experience in 


Public Account- 


the fluid milk industry, is a 
partner in the Philadelphia 
firm of Kapleau and Kluger. 











I have been asked, “How much 
is my business worth? What can I 
get for it?” The only answer, of 
course, is, “You can get just what 
someone is willing to pay for it, 
no more.” unless the 
contemplated sale is forced, we can 


However, 


develop a price which is fair and 
reasonable, a so-called “fair market 
value.” Note carefully that phrase 
fair market value. It isn’t just 
The 


“market” have equal 


flowery. words “fair” and 
weight. A 
fair value isn’t necessarily a market 
value, nor is a market value always 
fair. So, after developing a fair 
value for the sale, it remains to be 
seen if a market exists at that price. 
If so, we have a fair market value, 
and the sale may be closed. 


What is it that must be priced 
for sale? Just what is being sold? 
Here is a fluid milk plant. It pos- 
sesses cash, accounts receivable, 1n- 
ventories, real estate, trucks, plant 
equipment, office equipment. It 
owes money on open account, pos- 
sibly on notes and mortgages. It 
enjoys at least one asset the value 
of which is most probably not 
Quartage. It 


have goodwill. The tangible assets 


recorded: may also 
(cash, receivables, inventories, fixed 
assets) are worth something. The 
quartage is worth a good deal to 
The 


goodwill may be valuable or worth- 


any prospective purchaser. 
less. Usually, it is somewhere be- 
tween the extremes. These are the 
that are sold. To 


things being 


(Please Turn to Page 58) 
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YOU CAN SAVE OVER 3 
BY SWITCHING Tl 


PAY 
THIS 
MAN 
WITH 
YOUR 
SAVINGS! 


If you bottle 30,000 bottles per day, six days per 
week, Alcoa Caps will save you at least $90 per week! 


American Milk Review Apr 





FH 90° PER 1,000 BOTTLES 
0, ALCOA DAIRY CAPS! 


Figure for yourself how much your dairy can save. Alcoa Caps 
save you at least 50¢ per 1,000 bottles, or more, as compared 
with any other type of cap in use today. 

And that’s just in basic material costs! You also save because 
Alcoa pays the freight charges on cap stock. You save because 
Alcoa Caps are so simple to apply. You save storage space 
(which often costs money) because Alcoa Caps take only one- 
third as much storage space as preformed caps! 

Let us substantiate these figures for you. Write and we will 
have a representative call and explain how you can pocket these 
savings. Or write for names of satisfied dairies now using Alcoa 
Caps. Fill out coupon below. 


Make new customers, satisfied customers 











Housewives like Alcoa Caps. They're easy to remove and recap. They're 
100% pure aluminum, can’t absorb milk or bacteria. To make new cus- 
tomers, Alcoa gives you free a complete promotional kit containing 
Newspaper ad mats, radio scripts, TV commercials, and poster and 
bottle hanger designs. 


Years of trouble-free service in leading dairies 

Alcoa Caps make for a simple, trouble-free operation. They fit any 
bottle. The capping machine is loaded with a 6,000-cap roll of foil, iS 
brightly printed with your design. Scores of leading dairies have used 
Alcoa Caps for years. 





Aluminum Company of America 
1705-D Alcoa Building 
Pittsburgh 19, Pa. 











Your Guide Yes, | want to learn how I can reduce my capping costs. 
to the Best in Send me literature on Alcoa Caps. 
| Aluminum Value ALCOA @ Have a representative call. 
Name Title 
CLOSURES 
Fe aemimum ec omrany oF amen 16a Dairy 
Mike Dee 
iis Address 

Sis “ALCOA THEATRE" City State 

~ (AY Exciting Adventure, Alternate Monday Evenings We bottle bottles per day. We now use type caps 
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gether they add up to a business. 


At this point, we must define 
some of our terms. I think the con- 
cept of tangible assets is clear and 
need cause no confusion. I think, 
too, that the worth of quartage is 
generally understood. The least 
understood asset is probably good- 
will. There are those who will say, 
and they can put up convincing 
arguments, that the quartage or 
volume is the real goodwill of the 
business. The economists say, with 
much truth, that asset values de- 
pend on the right to future services 
which might be 


expected from 


those assets. Those rights have 
value, and the sum total of future 
services conferred by possession of 
the rights are discounted to arrive 
at present value of the rights. As 
applied to goodwill, this would 
seem to mean that goodwill is the 
capitalized value or worth of the 
future profits accruing to it for 
some period. Accounting concepts 
of goodwill are based on not future 
profits as such, but excessive 
future profits; that is, the extra 
earning power of a particular busi- 
ness over and above a reasonable 
return on invested capital as en- 
joyed by the average business in 
the particular industry. 


Measuring Goodwill 


Goodwill may be measured in 
many ways. We can look to the 
past, adjust earnings downward for 
non-recurring profits, as capital 
gains, and upwards for non-recur- 
ring losses, as capital losses, fire 
losses, and the like. Having arrived 
at so-called normal earnings for 
some past periods, we can project 
those earnings into the future. Here, 
future conditions must be antici- 
pated as closely as possible. This 
is almost impossible, but some 
things can be reduced to informed 
judgment. We may ask: is the area 
served expanding or contracting? 
Have we an assured source of 
supply? What is the trend in gov- 
ernment regulation? How aggres- 
sive is competition? To what extent 
are we affected by recession or 
depression? What inroads are being 
made or are likely to be made by 
substitute How about 
labor supply? Having asked and 


products? 


answered these questions, we can 


make an informed guess what 


future profits, say for the next five 
years, are likely to be. If we use 
the total profits concept, the sum 
of those next five years’ profits 
would be goodwill. If we use the 
extra profits concept, the “excess” 
profits for those five years would 
be capitalized to arrive at goodwill. 

For example, assume average per 
year extra profits for five years will 
amount to $5,000. The industry 
norm, say, is 10% on invested 
capital. To earn $5,000 per year 
extra would thus require the invest- 
ment of an $50,000. 
This, then, is one measure of good- 


additional 


will. 
Nature of the Buyer 

Of course, the prospective buyer 
will have a good deal to say about 
goodwill. He, naturally, will not be 
nearly as enthusiastic as will be the 
seller. The final will, of 
necessity, be a negotiated one be- 


figure 


tween buyer and seller. But when 
a figure is finally negotiated, a 
further element enters. This is in- 
terest. The “extra” profits will not 
be immediately available, but will 
accrue over the future. To arrive 
at present worth, the capitalized 
value must be discounted, what- 
ever method was used in the com- 
putation. For the purpose of this 
discussion, however, the several 
refinements may be mentioned just 
in passing. The important thing: 
in the fluid milk industry, the worth 
of volume should to arrive at a fair 
value (not market 
value) be computed separately 


necessarily a 


from any goodwill. 


The decision as to the compo- 
nents of the total worth of a busi- 
ness, however, is only a start. A 
vital factor in the picture is the 
nature of the buyer. A buyer who 
operates his own plant, who can 
absorb the additional business with- 
out any trouble, is usually inter- 
ested only in quartage, and possibly 
in delivery trucks. He doesn’t want 
the real estate, plant and equip- 
ment. He, therefore, will usually 
pay only for the assets he wants 
and leave the rest to be realized 
by the seller as best he can. Often, 
too, the seller cannot realize re- 
placement values, but may be 
forced to take considerably less. 
realize 


He may be fortunate to 


even his book values. Conversely, 


a buyer who intends to operate 
the business as a unit will usually 
be willing to purchase the entire 
plant at going concern values, or 
at even higher replacement values. 
Replacement value, incidentally, is 
what it would cost to replace the 
plant in its present condition. In 
today’s high price economy, re- 
placement values would normally 
be higher than going concern value 
(cost’ less depreciation). Say an 
$1,000. 
years. Its 
book 
value would be $750. Assume its 
present cost new would be $2,000. 


asset cost, five years ago, 
It has a life of twenty 
present going concern and 


Its replacement value would be 


$1,500. 


Let’s work up an example. As 
sume a business is for sale, assume 
that the seller wishes to sell for 
any number of reasons, but he is 
not being forced out. Assume finally 
that his business is profitable and 
has reasonable chances of continu- 
ing so. He’s a small dealer with 
only 2,500 quarts per day, divided 
into 500 wholesale and 2,000 re- 
tail. To simplify the illustration, 
assume he has no liabilities othe: 
than current accounts payable. His 
December 31 balance sheet is 
shown in Exhibit A and we'll as- 
sume it to be fairly stated. 


Prospective Purchasers 


This fellow wants out, and he 
has located two possible purchasers. 
The first potential is the World 
Wide Atomic Milk Company, with 
branches in every state. The second 
potential is a fellow with some 
money to invest, who's looking for 
a reasonably sound business for 
himself. World Wide wants only 
the 2,500 quarts, and is willing to 
take the trucks at replacement 
values. John Doe wants the whole 
works, and our seller wants about 
$100,000. He reasons he has a 
tangible stake of $50,000; he thinks 
his volume is worth about $25,000, 
and he feels that he should tack 
on about two years’ profits. Let's 
compare different series of values, 
now, and see what kind of fair 
value we can come up with, and 
then try to turn that value into a 
market value (Exhibit B). 


Upon investigation, we find, first 


of all, that the seller had neglected 
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rate , ‘ 
wile to charge himself with a salary. Let us examine now the two _ thinks it can realize that much on 
itn He works in the plant, manages the _ offers. First, note that the asset them at a break-up sale. World 
é oe business, and performs such other cash does not appear on any bal- Wide will pay $25,000 for the 
“ts functions as are usual to an owner- _ance sheet. Naturally, the cash will | quartage, the seller's figure. The 
ee manage. It is decided that his not be sold; the seller will take seller will realize a gain of $21,000 
the Sete Rit conservatively worth it with him, so it does not appear. __ on this offer, made up as follows: 
In about $7,000 per year. Thus, the Second, note that fixed asset re- 
sis reported profit of $14,000 per year placement values exceed book Qvartage Sold $25,000 
vals (assume this is also an average for values by $6,000; $1,000 on trucks, Cot Geet 
wes the past five years, that it may $5,000 on the rest of them. World $25,000 
ve reasonably be expected to continue) | Wide, which made offer No. 1, is —_ ae $ —_ ats 
000 is overstated by $7,000. Actual net willing to take the trucks at re wasn PN ’ 
‘te earnings are only $7,000 per year. placement values, the receivables Receivables and Inven- 
oer This business should be able to and inventories at stated values "Gees are $ Pros 
et earn 12% on its net investment (they're practically equivalent to aces 
000 ($50,000), which would yield it cash), but it has no use for the rest Other Fixed Assets . $45,000 
«* $6,000 per year. The extra $1,000 of the fixed assets. It has agreed a nase — 
= _— are goodwill earnings. to let the seller dispose of them as Net Gain $21,000 
Capitalized at 12%, this $1,000 is best he can, or World Wide will 
As worth $8,500, which becomes the take over the properties at 10% John Doe, who made offer No. 
ume asset goodwill. less than their book values. as it 2 has a somewhat different slant. 
for He wants to take over and operate 
1e is EXHIBIT A the business as is. He is willing to 
nally Sitieens thie take over all recorded assets at 
and ee Receivable (good) $ 5,000 book values. He is willing to pay 
y nventories ” ; ina Pip t3 
tinu- Real Estate, Plant, Equipment: 1,000 only $20,000 for the volume, vs. 
with Cost $60,000 World Wide’s $25,000, but he 
ided Accumulated Depreciation 10,000 50,000 agrees that goodwill is worth 
) re- os $8,500, and he will pay that for 
tion, Cost $16,000 it. If his offer is accepted, the 
ther Accumulated Depreciation 8,000 8,000 seller’s gain will be $28,500, as 
His Total Assets as $64,000 follows: 
t is Current Liabilities $14,000 . 
Net Worth D Gain on quartage (no cost) $20,000 
| as- - vais Senvary 1 $45,000 Gain on goodwill (no cost) 8,500 
Profit for year 14,000 ae 
a $28,500 
’ $59,000 ; 
Withdrawals 9,000 50,000 No mention was made of the 
— —_—_—— liquidation of the current liabilities 
; Total Liabilities and Capital 1 ‘ 7 
1 he emene in either case, because no problem 
“ee EXHIBIT B is connected with them. Ordinarily, 
—_ in the case of either offerer, the 
with Balance Sheet ; Pe a 
ous nae seller would pay off the liabilities. 
. oin - ; 
= Prorat pg Offer Offer It doesn’t matter. If the buyer 
pOMeE ‘ age! ” value value No. 1 No. 2 agreed to assume the liabilities in 
s for ccounts Receivable $ 5,000 $ 5,000 $ 5,000 ny) RR - rengengencgene all 
for mavamtarion 1,000 1,000 1,000 1000 either case, net cash to the seller 
would decrease by the exact amount 
only _ —_ a St. — $66,000 $60,000 of the liabilities. Individual state 
eprn . 
ig to ssi eactita acetal haa 10,000 Jaws usually have something to say 
rent Net $50,000 $55,000 $45,000 $50,000 about that. 
fhole — This somewhat over-simplified il- 
bout aes $16,000 $18,000 $18,000 $16,000 eka eestt i 
Depr’n Reserve 8,000 9,000 9,000 8,000 lustration points up, I believe, most 
aS @ 
of the common factors to be 
inks Net $ 8,000 $ 9,000 $ 9,000 $ 8,000 : a 
900 considered when a sale is contem 
: : mee (2500) $25,000 $20,000 — plated. One final bit of advice: an 
bye _— 8,500 attorney and an accountant are 
“ect Total Assets $64,000 $70,000 $85,000 $92,500 musts, and an appraiser could be 
Hues, Current Liabilities $14,000 $14,000 $14,000 $14,000 a help. 
fair Net Worth-Jan. 1 $45,000 . 
aid Profit for Year 14,000 It should be repeated, I think. 
Ali ° 
that the term value all by itself 
ito a $59,000 . aningless. Be sure th: , 
Drawings 9,000 is meaningless. be sure that you 
know the purpose for which the 
eid Net Worth -Dec. 31 $50,000 $56,000 $71,000 $78,500 figure will be used when you at- 
— Total Liabilities and Cap. $64,000 $70,000 $85,000 $92,500 tempt to arrive at a value for your 
Gain on Sale $21,000 $28,500 plant. 
Review 


April, 1958 59 








60 





By HENRY JENNINGS 


Preventive Maintenance: Part II 





Lubrication and Inspection Interval 


BOUT half of the inquiries 
that come to anyone who is in the 
business of gathering the best of 
fleet 
preventive maintenance. It is a 
perennial favorite. It clearly shows 


operation practice concerns 


where most of the thought and 
anxiety of the fleet operator lies. 
To earn your keep as a writer 
or consultant, you give the inquirer 
a set of inspection sheets that are 
being used successfully in some 
fleet that he 
adapt any system to the vehicles 
in his service. What works beauti- 
fully in one fleet will not neces- 
sarily be successful in another. In 
that 
well in one fleet will not always 
be successful in the same fleet five 
years later. Vehicles change, condi- 


and tell him must 


most cases a system works 


tions change and cargoes change. 

All of these changes are subtle 
in that they seldom smack the 
operator in the face all at once. 
New vehicles frequently correct the 
troubles of the older ones but some- 
times bring new troubles even 
while doing the job better and 
cheaper. Conditions of operation 
change in many ways. 

Recently this department did 


some work for a dairy operator 


who found his vehicles were cost- 
ing more—that the costs were rising 
faster than the rise in labor, parts 
and other criteria indicated they 
should. The average age of the 
fleet on which he had checked had 
not changed materially. He was 
puzzled as to why the total tab 
was higher. 


The reason was something that 
he knew the most about but had 
not related to his trucks. A simple 
analysis showed that he was 
affected by two things that make 
changes necessary in most retail 
businesses. First, his customers 
were taking more milk because of 
larger families. But with another 
trend to supermarket purchasing, 


he had lost some customers, so he 





Henry Jennings, the author 
Talk 


a transportation engineer of 


of our Truck page is 
broad practical experience in 
the automotive industry. He 
is a member of the Society 
of Automotive Engineers and 
was formerly technical editor 
of the authoritative trade 
journal Fleet Owner. 











did not have as many customers 
on most routes. His routes were 
also seriously affected by the gen- 
eral decentralization of population, 
a phenomenon quite common all 
over the country. He was becoming 
more of a suburban dairy rather 
than a city dairy. His routes were 
longer. 

To the truck man, this simply 
meant that he was carrying more 
weight farther. He was attempting 
to do it with high density popula- 
tion trucks and maintenance. It 
was beginning to get costly. This 
is the way conditions can change 
without the operator realizing it. 
To be 


maintenance program must be re- 


effective, the preventive 
lated to and guided by changing 
conditions. In most instances the 
operator who has not used pre- 
ventive maintenance wants to start 
from the beginning. He wants to 
know how to adapt a preventive 
fleet, 
one that works successfully. Some 
one else’s, or for that matter the 
preventive maintenance 
the Society of Automotive Engi- 
neers handbook, leaves too much 


maintenance system to his 


guide in 


leeway. 
So to help this fellow, let’s try 
to work out the periods of inspec- 
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Offers You Refrigerated and Insulated 
Multi-Stop Delivery Trucks for Every Need! 





L@ CEILING— Approximately 6inches 

of SUPER-FINE fiberglass insula- 
ion plus waterproof plywood liner plus 
specially treated moisture barrier and 
golvanized liner. 









-@ HOLDOVER PLATES— 

Specially positioned 
o maximum cooling effi- 
iency and greatest cargo 
pace. 


DOORS — Warp-proof 
sheet steel stampings 
ith fiberglass insulation; 


0 inside-to-outside metal 
a fontacts. 


0 FLOOR— Non-Mois- 
ture absorbent STYRO- 
FOAM insulation, over steel 

7) a is 7 pp d, 1 d, 

and covered with a specially 

veated moisture barrier. 

leavy steel plates are then 

omers installed to form a waterproof 

were pan-shaped floor. 











SNUB NOSE DIVCO 


> gen- DIVIDEND SERIES DIVCO 


lation, 


m all Whatever your need in refrigerated and insulated 


multi-stop delivery trucks, there’s a dependable 
DIVCO scientifically engineered to keep your 
cargoes cooler — provide greater capacity — 
imply increase convenience for drivers—operate more 
more per , economically—and give many added years of 


ming 
rather 
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\pting service. Choice of ammonia or freon refrigeration 
7 systems—five different wheelbases—a wide range 
ec. *,° 
This of load capacities—both snub nose and forward 
nee control models. Factory installation saves 450 to 
1g it. 1,000 Ibs. over usual methods. Contact your 
ntive Dividend Specially Equipped for Frozen DIVCO Distributor now. 
ye re- Food or Ice Cream Wholesale Delivery 
nging 
s the 
pre- SOME OF THE MANY DOOR ARRANGEMENT OPTIONS ON DIVCOS 
start 
its to tT WW 
‘ntive 
fleet, 
Some a = 
r the C 
le in a 
Engi- I 
much 
Se ~ 
sal TWIN SLIDING BULKHEAD DOORS HALF WIDTH SLIDING DOOR BULKHEAD DUTCH DOORS SINGLE HINGED DOOR REAR SLIDING DOOR 
S ¢ 
spec- DIVCO TRUCK DIVISION . Divco-Wayne Corporation + DETROIT 5, MICHIGAN 
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| MAINTENANCE INSPECTION | —— WORK ORDER NO — 
| AND WORK ORDER ———————————— - 
on Location Je ll ss WRITTEN BY : ee UOFC/AEC-UNIT “ jis 
MAKE, TYPE SPEEDOM ESTIMATED = ees = | 
YEAR. MODEG ees READING ws - DATE OUT essdasnaeiiitaiaieas DEPT. CHGD | 
INITIAL FINAL DATE sicamniaiscipeilipimamnianaaiaintansis . 
INSP__BY insr.ey os PN OR PROJECT NO. ar = 
SYMBOLS: Q-Check. A-Adjust, Align or Balance. C-Clean. L-Lubricate. P-Paint. T-Tighten or Torque. X-Repair. XX-Replace. —- ——_ 
Z-Repair Leaks. I-install. R-Remove. $l-Special Instructions. O-Operation Completed. y -Satisfactory. Snaeaer 26 
"MATERIALS | : | {2 | ewe. | (2778 i24! em | 2 
ISSUE NO. INSPECTIONS F | = | ee. | TIME | 5 | | = No. | TIME 
pthc 1| INITIAL INSPECTION | | | | _|s1| FUEL SYSTEM | - | ae 
ha ____| 2|sTaTe inspection | | | | '52| CARBURETOR a: Dae we = * 
| 3/ FINAL INSPECTION (53| FUEL PUMP ae ie 
| 4| BODY/CAB / | si} Ss 54) MUFFLER i a ee i Be 
_____|S|jsouts | | | _ | ss} taumere —— s—=iédL:C“‘(<‘zLC | i DEE i 
a 6“ _™ - |___—|s6| TANK | CT TCS 
ee 7| REGULATORS =—s || —_ | \57| LINES ae i De DS 
ee ee ae ae a | [58] MANIFOLD sd | | | 
hile 9|upHoistery | | | | 4 59) 7 | | i 
latch | 10 | FENDERS | 60 
«a | HOOD nents ~ || | __|er| ELECTRICAL SYSTEM : 
en KM Pe co a 62; LIGHTS == ssi Re aa 
ee | '63| BATTERY | ae " 
_[w|FRONTEND | | | | ; 64 GENERATOR i a Me 
____|15| WHEELS ot. te ee (65) STARTER i . ae 
___|16| BEARINGS | | | | __|66| DistrisutoR,—— <= ss] | 
_|17| KINGPINS si | } | |67| SPARK PLUGS ; - 
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SPECIAL INSTRUCTIONS 
This is a complete inspection sheet. The lubrication man concerns 
himself only with those items for which he is responsible. 
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Sputnik can’t get hack home 


an LIBERTY 


Glass hottles keep coming back 


Libeity Glass Company 
SAPULPA, OKLAHOMA 


Over 40 Years Serving the Dairy Industry 
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see ft a Wk etlh s Menanenic seg 
the February issue of the American Milk Review. In that article 
_ Mr. Jennings pointed out that preventive maintenance begins with 
the selection of the truck. He discussed the following considerations: 
1. Body specifications affect truck costs, 
a Proper weight distribution wil avoid ovevowing pei 


units. 


3. You cannot cheat on tire sles 
4. The driver's attitude is a most important factor in 


5. Overbuying is unnecessary and can be avoided with intelli- 


gent planning. 


tion from some reliable survey 


material. This would be a starting 
point and would probably need 
some changing with experience, but 
the start will show our inquirer 


what the thinking processes are. 


Obviously the simple or “A” in- 
spections have to be tied in with 
chassis lubrication. It could never 
be economical to bring a truck into 
the shop for a lubrication one day 
and two days or so later bring it 
into the shop for an inspection. 
This means that the man who lubri- 
cates the vehicle must be enough 
of a mechanic to recognize some- 
thing wrong when he sees it. One 
of the 
shops is to have somebody lubricate 


cardinal mistakes in some 
the truck and have his responsibility 


end right there. 


Anyone who works on a truck 
must be alert and intelligent enough 
Even 
is driven on the 


to notice malfunctioning. 
when the truck 
lubrication rack the driver 
check the instruments, the 
compartment, clutch 
ease of shifting plus any foreign 
noises. He should check these items 
on a sheet. 


should 
driver's 


action and 


Mileage Between Grease Jobs 

A serious survey effort that had 
802 fleet operators responding 
that the truck 


showed average 


mileage between lubrication jobs 
was just over 1,300 miles. At that 
time, 171 operators were experi- 


with the lead 


lithium base greases to see if they 


menting soap or 
could extend the lubricating period. 
Obviously they could 
there had to be a substantial num- 


and since 


ber of operators who did not lubri- 


cate so frequently, it is safe to say 
the lubricating period could be 
extended. Twenty five hundred 
miles is the interval used by many 
operators who have 


the traditional 


broken with 


1,000 miles. 

The 1,000-mile interval probably 
has its origin in petroleum refiner 
nice 
. It started long before 
the lubricants and the 


advertising because it is a 
round figure 
equipment 
had reached their present state of 
design. Lubricant seals have im- 
proved a great deal in recent years 
and there has been some research 
work that that a little 
water emulsion in the grease does 


indicates 


not stop it from lubricating effici- 
ently. So if we can accept the 
2,500 mile figure for a lubrication 
job, and we should remember that 
many fleets are exceeding this figure 
without bad have ar- 
rived at an interval which calls for 
some sort of inspection. 


results, we 


Oil Change at 2,500 miles 

This would be a fairly light in- 
spection—mostly of the visual and 
audible Little or no 
mentation would be 


instru- 
involved. 


type. 


Supporting this interval is the 
average for a change of engine oil. 
This figure is 2,524 
is right on the 


miles which 
button. Moreover 
the average period for changing 
the oil filter is 4,000 miles which 
could be extended upwards with- 
harm to 5,000 miles since 
fleets this 
and you automatically have 


out a 


many already exceed 


figure 


a filter change at every other 
lubrication job. 
Most fleets inspect the trans- 


mission and differential oil level at 


each lubrication job. This expense 
would be reduced when the lubri- 
cation is stretched out. It should 
be. Here the industry is already 
thinking about rear axles without 
inspection holes and, still, fleets are 
removing the plug at every lubri- 
cation. If there is a grease leak it 
should be apparent to the inspector, 
If there is not, what reason is there 
to unscrew the plug and take a 
dirt 
road or from the mechanic's finger 


chance of getting from the 


inside the unit? 


One other function of lubrica- 
that of removing the front 


wheels and repacking the front 


tion, 
wheel bearings, shows up on a 
survey as averaging at the interval 
of 15,487 miles. This fits admirably 
into the 2,500-mile interval because 
it is so close to a multiple of that 
mileage. Wheelbearing packing 
would show up as a requirement 
of every sixth lubrication job. 


Packing Bearings 

There is only one thing wrong. 
Unless there is an apparent grease 
leak, front wheels should never be 
pack bearings. Ex- 
amination of failed bearings shows 
that most of them fail, not for lack 
of lubricant but because of foreign 
matter in the 


removed _ to 


bearing. In other 


words the dirt is put in by the 
when he 


the unit to pack it. 


mechanic disassembles 
Front wheel 
hubs should never be removed 
unless there is evidence of 


failed 


inspect the brakes. 


a dry 
bearing or to 
Internal brake 
inspection is not necessary at any- 


bearing, a 


thing like that interval except in 
very exceptional cases. 


So far we have done a pretty 
good job of showing that a good 
lubricating job should be done at 
2,500 miles with additional jobs 
related to lubrication performed at 
every other job. 


However we have used up our 
allotted 
related this mileage to time nor 


space and we have not 
have we considered expendable 
parts such as spark plugs, 
densers, 


con- 
contact points and other 
This that we 


have to continue this development 


items. means will 


of a preventive maintenance pro- 
gram when we meet again on these 
pages. 
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MACK MODEL N 


| 


... the only C. O. E. with all these profit-boosting features 


* Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


*Tilt-cab action for full engine accessibility 
* Truck and tractor models 


* Low step-height for easy entry-exit . . . flat floor (on 
40 series) for swift exits from either door 


* Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


* “Executive suite’’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


e Panoramic, wrap-around 3606-square inch wind- 
shield 


© Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 


e Advanced Mack steering systems for utmost maneu- 
verability 


e Air-boosted hydraulic clutch 


e Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 


e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 





The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity ...their swift mobility in congested 


areas...their strength, stamina and depend- 
ability. They’re Macks from the word ‘‘Go!"’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MACK first namefor TRUCKS 
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University of Tennessee 
Holds 6th Annual Institute 


HE PET DAIRY PRODUCTS 
7 COMPANY of Kingsport, 

Tennessee, has made great 
strides toward getting high-quality 
milk from its producers. Charles T. 
Starkey, of that company, speaking 
at the 6th Annual Dairy Institute 
of the 
before an audience of 


University of Tennessee, 

fieldmen, 
inspectors, salesmen, educators, 
administrators and health officers 
from Tennessee, Kentucky, and 
North Carolina with a sprinkling 
from other states, pointed out that 
only 2,000 cans of milk were re- 
jected in 1957. Four thousand had 
been rejected in 1956. 


He said that only a small per 
cent of water is added now com- 
pared with what was added two 
years ago and that temperatures 
are down to requirements with 
only a few exceptions. All trucks 
are closed, covered and _ insulated. 


Sampling and inspection for off- 
Havors is a daily routine. Inspection 
for chlorine and condition of lids 
and cans and bacteria takes place 
monthly. Acidity must be below 
18 and inspection for this is “as 
needed,” the same as for water 
content, acidity, temperature, and 
condition of trucks. Records are 
kept on most sampling and inspec- 
fieldman_ visits 
each farm twice a year. 


tion results. The 


“The last three months of 1957 
we had a 50 per cent decrease in 
the number of producers having 
bacteria counts of 100,000 or more. 
Counts of raw milk in plant holding 
tanks used to average 500,000, but 
now the counts rarely go over 
150,000 and they are frequently 
under 80,000,” Mr. 
plained. 


Starkey ex- 


Another speaker, J. C. Flake, 


Sanitary Standards, Evaporated 
Milk Association, Chicago, said that 
the company and the plant must 
take a broad concept of the field- 
man’s job. In doing so, the com- 
pany must first shape the fieldman’s 
attitude toward his job, for the 
fieldman’s concept of the job is the 
key to his proper functioning or 
malfunctioning for the company. 
He must aim to help the farmer 
produce the most, the highest qual- 
ity, and the lowest cost milk it is 
possible to produce. 

Tips for Fieldmen 

Following are some suggestions 
by Mr. Flake: 

Emphasize the difference be- 
tween fact, opinion and prejudice, 
emotion or feeling; ask questions 
and listen (effective field work de- 
pends on effective listening); bring 
the farmer into the problem; make 
him part of the solution—his situa- 
tion, problems and thinking; be 
problem-centered first, then solu- 
tion-minded. Investigate the prob- 
lem before trying to evolve a 
solution; to be convincing, you 


must be convinced yourself. 











MODEL NO. 38 


MUCKLE STORAGE CONTAINERS 
Dual purpose box for route . . 


Attractive all steel, 3” double-density fibre-glass insulated walls, 
bottom, and door. Protective finish comprised of primer, two coats 


Increase your sales and profits with 


$ 
ANEW mucnce storage cabinel 


NEW muckce RO’ 


7é BOXES ¥ 


. or for catering service 

















MODEL NO. 610 
Insulated Route Box 


SIZE 
Outside Dimensions 
12%” x 15” x 19%" high 
Inside Dimensions 
9%" x 122" x 1542" high 
Weight: 40 Ibs. 


of acid resisting white refrigerator enamel baked at 325 degrees for 
45 minutes. Handles are plated large heavy-duty, front hasp for 4 
padlocking if desired. Your customers will appreciate this cabinet 4 
when used as a catering case . . . and it will complement your products. 1 
Your route men will like it too. 


MUCKLE front opening ROUTE BOXES 

Keeps dairy products fresh, cool, and clean longer 
More convenient for route men. Heavy duty, front opening, insulated ' 
boxes fit on top or between empty cases. Eliminates moving and j ‘ - 
constant case rearranging. Small enough for easy loading and cleaning. , Other models available with in. 
For cooling, use wet ice or leave loaded with products in cooled room , side dimensions of 10 "”" x 12% 
over night. Three sizes available. 1 x 10%" high, and 11%” x 15% 


Compare Muckle quality and low prices. § x 15/2" high. 
Ask your supply salesman or write for new folder today. 


MANUFACTURING CO. OWATONNA 12, MINNESOTA 


MFGS. OF ’ BOTTLE CABINETS @® POWER ROOF VENTILATORS ® MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 


Low Temperature Chest 


SIZE 
Outside Dimensions 
214%" x 24Y2”" x 32” high 
Inside Dimensions 
15” x 17%" x 24” high 
Weight: 85 Ibs. 
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Your milk merits the best...more dairies use 
General Mills Multi-Vitamin Concentrates 


than any other brand 


You, Mr. Dairyman spend large sums of money to 
assure your customer of high grade milk. Your milk de- 
serves a high grade vitamin and mineral concentrate. 
You are assured of the best when you use General Mills 
concentrates. Carefully checked for uniform quality. 

If you haven’t already, consider filling out your line 
of milk products with Multi-Vitamin Milk. These days 


the public is nutrition conscious. Multi-Vitamin Milk 
is a convenient economic nutrition bargain. 

Multi-Vitamin milk commands a premium price, 
helps increase your volume, lends extra prestige to your 
dairy. Let us help you gain and maintain those extra 
profits with diet booklets, newspaper ad mats, streamers 
and sales and merchandising know-how. 


Here are a few of the many leading American dairymen who use GENERAL MILLS vitamin concentrates 


April, 1958 


Alexander Guida, Presi- 
dent of the Guida-Siebert 
Dairy, was a pioneer in 
the introduction of Multi- 


& Vitamin Milk in Connect- 


icut. Mr. Guida was ap- 
pointed recently by the 
Governor of Connecticut 
to be a member of the 
State Milk Regulation 
Board. 


Al Schock, with his brother 
Ozzie, owns and operates 
the Terrace Park Dairy 
of Sioux Falls, South 
Dakota. The Schock 
brothers bought Terrace 


| Park in 1948, when it had 
| only two employees. This 
| comparatively young 


dairy firm is now the larg- 
est in South Dakota. 


John D. McEwen is 
President of the Steffen 
Dairy Foods Company of 
Wichita, Kansas, which 
celebrated their 75th 
anniversary in 1957. Mr. 
McEwen has been active 
in the industry through- 
out his career and was 
elected president of Stef- 
fen’s in 1942. 


SPECIAL COMMODITIES DIVISION 


9200 Wayzata Bivd., Minneapolis 26, Minnesota 
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Merchandising, Product Variety 


Can Stimulate Cream Sales 


Foo CREAM SALES could 
be higher than they are, according 
to study of the cream market made 
at the University of Connecticut. 
The study, entitled “Retail Market 
for Fluid Cream,” intimates that 
a better merchandising job would 
have a salubrious effect on cream 
sales. 


Cream sales have been declining 
for the last seventeen years. The 
big slide began on November 25, 
1942 when the War Food Ad- 
ministration prohibited the sale of 
medium or heavy cream to con- 
sumers. In 1943 a regulation was 
adopted establishing relatively low 
quotas on the volume of cream that 
dealers could sell. These regulations 
were discontinued in September 
1945, but were reimposed in 1946 
from July 1 through November 20. 
Finally in 1947, the retail cream 
market returned to a normal com- 
petitive position, but even 1947 
was a year of unusual adjustment. 
War-time restrictions had reduced 
cream consumption in the whole 
country. Places like New York, a 
heavy cream market, were espe- 
cially affected by the restrictions, 
causing declines in fluid cream con- 
sumption to such a drastic extent 
that recovery by 1947 was small. 


The decline per person in the 
United States of the milk-equivalent 
of fluid cream consumption was 
14 pounds between 1941 and 1944. 
The decline was the difference 
between the 1941 figure of 67 
pounds per person and the 1944 
figure of 53 pounds per person. 
It rose to 66 pounds in 1946, but 
declined gradually in the following 
ten years to 47 pounds in 1953. 
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The sale of fluid cream has drifted downward sharply in a 
selected group of federal order markets since 1947. The figures 
in the graph represent butterfat in fluid cream as percentages 


of butterfat in fluid milk. 


This level held for the next three 
years. 

Expressed in terms of half-pints 
of light cream per week, the na- 
tional 1956 was .31 


half-pints per person. 


average in 


There was a drop of 21 per cent 
in the consumption of cream rela- 
tive to milk in the United States 
between the first two and the last 


two years of the ten-year period 
1947-1948 and 1955-1956. 


Cream in Federal Order Markets 

The decline in fluid cream sales 
was sharper in a selected group of 
Federal Order markets than for the 
entire United States. Butterfat in 
fluid cream as percentages of but- 


terfat in fluid milk in federal order 
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|FARM PICK UP 
TRUCK TANKS 







DAIRY 


Jo / 
FARMS 


Ultra Modern Dairy Plant at ASHEVILLE, N. C. 


In its handsome new plant Biltmore Dairy Farms has reached a 
perfection peak in modern efficient production of dairy products of the 
highest quality. Congratulations Biltmore! ! 


We are proud that WALKER Farm Pick Up Truck Tanks and 
WALKER Storage Tanks are helping protect this high quality with 
their proven dependability and operating economy. 


At Walker advanced design, engineering, quality materials and 
workmanship to meet the industry’s most exacting requirements are at 
your disposal. Whether your needs be for one unit, a complete 
storage tank series or a fleet of truck tanks, WALKER will meet your 
needs and rigid standards. Write Today for complete information. 





illustrated above are two Walker Storage 
Tanks in use at the new Biltmore Plant. 





Shown are Five of Sixteen Walker Farm Pick 
Up Truck Tanks unloading at Biltmore. 


WALKER STAINLESS EQUIPMENT COMPANY INC. 


NEW LISBON, WISCONSIN 


ventl TTL a 
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markets declined as shown in the 
accompanying chart. 


Trends in the Northeast 

In each of seven large north- 
eastern markets, cream sales as per- 
centages of milk declined sharply 
between 1940 and 1947. The New 
York market showed the greatest 
decline. Sales of cream relative to 
milk dropped exactly one half. 
Nationally, the milk-equivalent of 
cream relative to whole milk sales 
declined only from 20 to 17 pei 
cent. The New York percentage 
decreased from 38 to 18 per cent. 


The study shows that between 
1947 and 1956, sales of cream re- 
gained part of their war-time loss 
in New York City, rising from 18 
to 19 per cent. In the six markets 
studied outside of New York, cream 
sales continued to decline, the per- 
centage falling from 16 to 13. 


In the seven northeastern markets 
combined, cream sales relative to 
milk declined one percentage point 
from 1947 to 1956, from 17 per 
Nationally, 
sales declined from 17 per cent to 


cent to 16 per cent. 


13 per cent. The lesser decline in 


the seven northeastern markets re- 
sulted from the slight improvement 
in cream sales in New York City. 
Types of Cream 

In all areas except the North 
Atlantic, a large share of the but- 
terfat in cream is sold in “mixtures,” 
such as “half-and-half.” 

Changes between 1955 and 1956 
in sales of the various types of 
cream included gains in the rela- 
tive position for mixtures, sour 
cream and aerated cream. Aerated 
cream accounted for about two and 
a half per cent of total sales. 

For 27 markets, sales of heavy 
cream accounted for 18 per cent 
of the total butterfat in all cream 
sold in the third quarter of 1956. 


Regional Variations 

The study developed the fact 
United States 
heavy cream to 
light cream, 9.1 per cent of them 
using light cream and 19.2 per 
cent of them using heavy cream. 


that as a whole 


families prefer 


Light cream is favored more in the 
Northeast, North Central and West 
than it is in the South. The same 
is true of heavy cream. 


The factors affecting the sales 
of fluid cream are price, population 
characteristics, characteristics of the 








product, and merchandising ar- 
rangements. 


It was found that the higher the 
price, the fewer the sales; the lowe: 
the price, the higher the sales. 
Quoting from a bulletin by Alan 
Macleod, Leland Spencer, and 
R. K. 


. the consumption of cream is 


Froker, the report says, 





much more sensitive to changes in 


price .. . than is fluid milk.” 


According to a study by Charles 
J. Blanford in 1940, a five per cent 
change in price means a two pe! 
cent change in consumption in the 





other direction; a 10 per cent 
change in price means a nine per 
cent change in consumption in the 
opposite direction; a 15 per cent 
change in price means a 17 per 
cent change in consumption in the 
other direction. 


In a later study, Mr. Blanford 
found that a 15 per cent decrease 
in price resulted in a 20 per cent 
increase in sales one year later. 


He also found that a 45 per cent 











DEARBORN STREET 
PLANT 





KIND 


CLARK STREET 


SO. WATER MARKET 
PLANT 


DAIRY 
PRODUCTS 


NEED THE MOST 
PRECISE STORAGE 
CONDITIONS... 
JUST THE 

THAT 
“CENTRAL” 
CONSTANTLY 
PROVIDES. 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 
350 N.Dearborn Chicago 10, Ill. 















der is received. 
(VIKING 








Send for Prices and Specifications 
Address Dept. AMR-4 


STOUGHTON CAB & BODY COMPANY 


STOUGHTON, 


REFRIGERATED 
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“VIKING-BUILT™ recuuers 


.. REFRIGERATED TRUCK BODIES 
GIVE YOU CUSTOM FEATURES IN 
STANDARD MODELS! 


Feature-packed ‘‘Viking-Built" refrigerated bodies ICE du 
are available in popular standard sizes with custom 


ane Oe 


details to meet your exact requirements. They com- W 
bine streamlined styling with advanced design, sp 
light-weight, double-welded steel frame construc- 

tion that makes it easy for anyone to replace any th 
body unit in case of damage. Interchangeable side ia! 
panels, doors, corners, rub-rails, fenders, etc., are m 
always on hand at Stoughton, ready to be painted, FROZEN | 
crated and expressed to you the same day your or- FOODS m 


WISCONSIN 
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TAYLOR WILL BE HERE TO SERVE YOU 


S LONG as there are babies, there’s going to be a 
milk industry. And as long as there’s a milk in- 
dustry, you can count on Taylor service! 


When you specify ‘Taylor Equipped As Usual,” you 
specify instruments that are designed to go far beyond 
the strict requirements laid down by the Milk Sanitar- 
ians. These instruments have been developed through 
many years of close cooperation with the dairy equip- 
ment manufacturers and pioneering milk plant man- 


agement, in a continuing development program that 
has produced many Taylor “‘firsts” in the milk industry. 
The maintenance of these high standards is assured by 
Taylor's nation-wide field service. 


For information about how Taylor Control Systems 
can be useful in your process, see your Taylor Field 
Engineer, or write for Catalog 5OOA. Taylor In- 
strument Companies, Rochester, N. Y., or Toronto, 
Ontario. 


Taylor Lnslruments MEAN ACCURACY FIRST 
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increase in price resulted in a 30 
per cent decrease in sales 10 
months later. 


Sales and “specials” resulted in 
a higher volume of cream being 
moved. 

One of the most important ele- 
ments affecting fluid cream sales 
is income. People with more money 
buy more cream. As taxable income 
rises from under $2,000 to $10,000 
and over, cream consumption 
triples in the Northeast and goes 
up six times in the United States. 


Another population characteristic 


Some types, such as aerated 
cream, unavailable across 
the counter a few short 
years ago, have added to 
the variety and desirability 
of cream. 


influencing cream consumption is 
the age of people. Adults consume 
more cream than children. 


Food habits and attitudes play 
an important part. Weight-con- 
sciousness has, no doubt, tended to 
curtail the consumption of cream. 
This has been true partly because 
of the belief that cream itself is 
fattening and partly because of a 
curtailment of consumption of des- 
serts on which cream is used. 

The type of cream available to 
the consumer affects the amount 
used. While conclusive figures are 





not yet in, new types of aerated, 
medium, and extra-light during the 
post-war years have increased the 
sales of cream. Fear of weight has 
driven some consumers from heavy 
to light and extra-light. 

Even though cream sales relative 
to whole milk have been declining, 
consumers are highly responsive to 
price promotions and to offerings 
of a variety of creams. 

“Incomes have been rising in 
recent years,” say the authors, “and 
the fact that cream sales have been 
falling despite high income elas- 
ticity of demand presents a paradox. 
The explanation may be that the 
effect of higher incomes in increas- 
ing cream sales has been over- 
balanced by a change in_ tastes 
associated with changing work 
habits and more emphasis on avoid- 
ing overweight. On the other hand, 
to the extent that inadequate 
merchandising has become more 
prevalent and has been responsbile 
for lower sales, improved merchan- 
dising might reverse the downward 
trend in sales in the years ahead, 
given the high income elasticity of 
demand.” 













MURPHY 


Better delivery service is built into every Murphy body 
—because each one is designed to meet your own spe- 
cific needs. You get maximum carrying capacity plus 
attractive styling, tailored for any make or model 





designed for Blossom Dairy, are mounted low, feature 
perfect balance, warp-proof steel door frames, stainless 
steel door scuff plates, and special innovations you 
have to see to appreciate. 


—_= or, 


chassis. Expert craftsmanship and quality materials in- 
sure long life and low operating costs. 


Murphy customized retail milk bodies, like this one 







Learn why many companies choose Murphy-built S 
bodies for both retail and wholesale service . . . you'll 


be pleased with our way of working with you! st 


in 


MURPHY BODY WORKS, INC. 310 Herring Ave., Wilson, N. C. Phone 7-1146 | ™ 
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STRENGTH 


is just one advantage of 
Quaker State Super Blend 
Dairy Wax _- 








The toughest tests have consistently proved that Quaker 
State Super Blend Dairy Wax can take it. The amazing QUAKER 


strength of this wax permits thinner yet far tougher carton coatings, ST ATE 





incorporating a high resistance to lactic and citric acids. Other ad- 
5 iat QUALITY WAXES 
vantages: economy, sure-grip finish, uniform leakproof coverage. 


QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. 
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ICE CREAM 
ORDINANCE CONDEMNED 


Adopted by the city of Albany, 
New York on May 21, 1956, an 
ordinance was characterized by 
the Court of Appeals of that state 
as, “When regulation 
destruction it ceases to be regu- 
lation.” 


becomes 


The ordinance was, “When any 
person shall vend or peddle from 
a vehicle in the public streets and 
places in the City of Albany and, 
in the pursuit of such business 
or activity, children shall collect, 
assemble or gather about such 
vehicle for the purpose of making 
purchases, such person so vending 
and peddling, and the pursuit of 
such activity, shall be accom- 
panied by an attendant whose 
sole duty and occupation shall be 
to protect and safeguard the 
children from injury and the 
hazards of street vehicle traffic 
and he shall maintain a constant 
lookout for approaching vehicles 
and shall warn the children and 
guard them from injury.” Viola- 
tions were punishable by fine, 
imprisonment, or both. 

This type of business, however 
conducted, said that court in its 
decision holding the ordinance 
unconstitutional and void, has en- 
countered protracted litigation in 
the courts of this and other states. 
Then, as authority for its deter- 
mination, the court referred to 
an earlier decision declaring a 
similar ordinance in New York 
City void. 

There, in an action by the 
Good Humor Corporation to re- 
strain the enforcement of that 
law, the court said of ordinances 
of this character, “It has no 
reasonable relation to peddling on 
the streets of New York without 
a license. That has long been a 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


penal offence and the local law 
does not purport to change the 
offence but it would relieve the 
offender of competition by li- 
censed peddlers carrying on their 
work in lawful manner.” 





Trio Distributor Corp. v. City of Al- 
bany, 143 N.E. 2d 329, New York, May 
16, 1957 

Good Humor Corp.. v. City, of New 
York, 49 N.E. 2d 153, New York, April 
15, 1943 


ATTACK ON TRADE NAME 


Charging Stony Brook Dairies, 
Inc. with unfair competition in 
the adoption and use of its name 
in the wholesaling of milk, Hill’s 
Supermarkets, Inc. sued to re- 
strain the further use of this name, 
“Stony Brook.” For eighteen years 
the super market had employed 
this brand name on its packaged 
and canned butter, eggs and 
evaporated milk. 

In its dismissal of the action 
and denial of the right of the 
super market to the relief it asked, 
the New York Supreme Court 
said in its decision on April 25th, 
“The grounds upon which unfair 
competition will be enjoined are: 

“(1), that the means used are 

dishonest, 


“(2), that by false representa- 
tion of a name or device 
there is a tendency to 
create confusion and thus 
work a fraud upon the 
public by inducing it to 
accept a spurious article. 


“There is absolutely no proof 
in the record before this court 
which would show that the means 
used are dishonest or for the 
purpose of creating a fraud. 
Furthermore, the supermarket has 
failed to show that this dairy is 
attempting to palm off on the 
purchasing public this as the 


merchandise of the super market, 
nor is there a likelihood of con- 
fusion in the minds of the pur- 
chasing public.” 





Hill’s Supermarkets, Inc. v. Stony 
Brook Dairies, 113 U.S.P.Q. 299, New 
York, April 25, 1957 


2 
PATENT SUIT DISMISSED 


Action for damages and an 
injunction against patent infringe- 
ment, brought by the Bowman 
Dairy Company against the Aer- 
ated Container Corporation, was 
dismissed a few months ago. This 
claim of infringement was based 
on the patent of a valve and dis- 
penser device in combination with 
a container cap adapted for use 
on pressure whipped cream pack- 
ages of the one-trip or throw-away 
type. 

In holding the patent on which 
this action was based invalid as 
lacking invention, the court said 
that at the time this apparatus was 
manufactured, pressure whipped 
cream packages of the refillable 
soda-fountain type were already 
on the market. Valves for small 
portable containers, added the 
court, dated back to at least 1865 
and had been employed for dis- 
pensing pressurized cream as early 
as 1935. 

Then of the patent on which 
this suit was based, it was added 
in conclusion, “The patent in suit 
is invalid because it defines no 
more than a combination of old 
and well known valve elements, 
wherein each element serves no 
new additional or different func- 
tion in the combination than it 
served separately out of it, and 
thus fails to meet the exacting 
standard of patentable invention.” 





Bowman Dairy Co. v. Aerated Con- 
tainer Corp., 113 U.S.P.Q. 443, Illinois, 
April 30, 1957 
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Plant Clinie 





By V. H. NIELSEN 


How Food Industries Utilize 
Dry Whey in Various Products 


QUESTION — We would ap- 
preciate any information you 
could give us relative to the use 
of dry whey in the food industry 
in general and in the baby food 
industry in particular. 


Dry whey acceptable for human 
food is defined by the Agricultural 
Marketing Service, USDA, as the 
product resulting from spray drying 
sweet, fresh cheese whey pasteur- 
ized at 143 
its equivalent in bacterial destruc- 


F. for 30 minutes or 


tion and to which no alkali or other 
chemical has been added. In addi- 
tion U. S. Extra Grade dry whey 
meets these requirements. 


1. It must be free from foreign 
flavors and odors. 


2. It must have a uniform light 
color and must be free from 
lumps that do not break up 
under moderate pressure. It 
must be free from brown and 
black scorched particles. 

3. Ash alkalinity must not be 

more than 225 ml. 0.1 N 

HCI per 100 grams. 


4. Bacterial estimate must not 
50,000 per 
gram (standard plate count). 


be more than 


Fat content should not be 


ut 


higher than 1.25 per cent. 
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6. Moisture content should not 
be more than 5.00 per cent. 

7. Scorched particle content 
should not be more than 15.0 
mg. 

8. Solubility 


exceed 1.25 ml. 


index should not 


9. Titratable acidity should be 
less than 0.16 per cent. 


Dry whey for human consump- 
tion should be manufactured under 
strict sanitary control similar to 
that applied to other dairy prod- 
ucts. This presumes the use princi- 
pally of stainless steel equipment 
and of pumps, fittings, valves, etc. 
of sanitary design. 


Plant Clinic, written espe- 
cially for the American Milk 
Review by Professor V. H. 
Nielsen of Iowa State Col- 
lege, is a regular feature that 
appears each month. Prof. 
Nielsen's wide, practical ex- 
perience with both fluid and 
manufacturing milk plants 
makes him exceptionally well 
qualified to discuss questions 
on plant operation. Write to 
Prof. V. H. Nielsen, Iowa 
State College, Ames, Iowa. 


The gross composition of dry 
whey is approximately as follows: 
72 per cent lactose 
12 per cent protein (mostly 
beta-lactoglobulin) 
11 per cent minerals 
{ per cent moisture 


Milk fat and riboflavin are minor 
constituents. Therefore dry whey 
derives its nutritive value mostly 
from the lactose and the whey 
proteins. The latter are important 
in human nutrition. 

The high lactose content of whey 
is a serious stumbling block both 
in the manufacture of the dry whey 
and in its further utilization in 
other foods. Lactose takes up mois- 
ture, crystallizes and causes caking 
and other defects in the various 
products. The most successful 
method of reducing this effect is 
probably that of stabilizing the 
lactose as the monohydrate in the 
concentrated whey before spray 
drying it. A number of processes 
for making dry whey have been 
developed. 
patented. 


Many of them are 


Despite the handicaps in manu- 
facturing and utilization dry whey 
production in the United States has, 
with 3 exceptions, increased every 
year since 1938 and is today almost 
200 million pounds or 4 times as 
large as it was 20 years ago (Fig. 1). 
How much of this production is 
used as human food cannot be 
ascertained from the statistics avail- 
able. 

The dry milk industry, the U. S. 
Army Quartermaster Corps, USDA 


75 





laboratories and experiment stations 


have demonstrated a number of 
human food uses for dry whey. 
Many have been applied success- 


fully. 


Cheese foods and spreads. The 
addition of whey solids to proc- 
essed cheese and cheese spreads is 
beneficial because it enhances the 
nutritive value of the product. The 
milk solids (lactose and whey pro- 
teins) normally lost in the cheese 
making process are thus recovered. 
The flavor contributed by the whey 
solids is acceptable and_ pleasing 
to many consumers. The relatively 
high moisture content of cheese 
spreads prevents sandiness due to 
lactose crystallization. 


Ice cream and sherbets. A num- 
ber of ice cream manufacturers 
have recently become interested in 
using dry whey as part of the total 
solids in ice cream and _ sherbet 
mixes. The chief inducement is, of 
course, the possibility of replacing 
the higher priced nonfat dry milk. 
Greater protein stability and some 
enhancing of fruit flavors are other 
advantages. The most serious ob- 
stacle is sandiness resulting from 
lactose crystallization. This limits 
the replacement with dry whey of 
nonfat dry milk to less than one 
half. Also, objectionable whey flavor 
may be encountered if the dry 
whey is not of good quality. 


Bakery products. Breads and 
pastries are rather promising out- 
lets for dry whey. The lactose aids 
in the formation of an appealing 
brown crust on the bread and helps 
the crumb structure as well. Cakes 
and pastries made with dry whey 


tend to become brittle and must 
therefore be handled with care 
when removed from the baking 


forms. At levels of dry whey higher 
than 4 per cent of the dough it 
reduce the 


may be necessary to 


amount of water added. 


Some manufacturers have found 
that dry whev modified by adding 
nonfat dry milk and refined Soya 
meal is more acceptable to the 
bakers. 


Dry whey is also used success- 
fully 
frostings and fillings and in the 


in the preparation of cake 


manufacture of cookies and crack- 


Dry Whey Production 
United States 1938 - 1956 
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ers. Here again the lower price 
than that of nonfat dry milk is an 
important consideration, but the 


whey solids also add color and 
attractive appearance to the prod- 
ucts and tend to compensate for 
the bland flavor of frostings and 
fillings containing a high proportion 


of vegetable shortening. 


Confections. Whey solids extend 
the shelf life of candies and help 
retain their moisture. The lactose 
tends to produce a dark color which 
requires that the candy made with 
whey solids be cooked at moderate 
temperatures. 


Soups and meat products. Dry 
whey has found some use in canned 
soups, Sausages, meat loaves, ete. 


Infant foods. Dry whey itself has 
not been used much in the manu- 
facture of infant 
prepared from whey is more im- 
portant in this respect. All three 
grades of lactose, crude, technical 
and U.S.P., may be used in infant 
food preparation provided the 


foods. Lactose 


product is made with sanitary 


equipment. 






1948 1952 1956 


The 


crystallizing from concentrated 


crude lactose is made by 
whey and washing to remove most 
of the proteins and the ash. This 
product may contain more than 2 
per cent protein and ash and has 


rather poor keeping qualities. 


Technical grade lactose is pre- 
pared from crude by purification 
by charcoal absorption, precipita- 
tion of proteins, filtration of the 
mother liquor to remove impurities 
and washing of the centrifuged 
crystals to reduce the protein and 
ash content below 1 per cent. 


U.S.P. lactose is prepared by 
further purification and recrystalli- 
zation and is the product sold 
through drug stores for use in spe- 
cial infant formulas. These are gen- 
erally prescribed by physicians for 
children with dietary difficulties. 
The philosophy of infant nutrition 
today is that normal, healthy in- 
fants thrive best on readily avail- 
natural (milk, 
vegetables and eventually meat and 


able foods fruits, 
eggs) and that proprietary infant 
foods should be used only in ex- 
ceptional dietary cases. 
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EW! wm-9004 HIGH CAPACITY -2%<SEAL warm Milk Separator 





Westfalia 
GUARANTEES 
20,000 |hs. per hr. 
MINIMUM 
...and Clean Skim 


At last — a truly high capacity warm milk 
separator: The new Westfalia MM-9004 has a rated 
capacity of 20,000 pounds of warm milk per 

: hour, with greater total disc area and much larger 
__-_ . sediment-holding space. Like the well-known 
Sevanaron me | Westfalia MM-5004, the new HIGH CAPACITY 

: MM-9004 gives constant high skimming 
efficiency and positive clarification throughout the 
entire run...thus assuring clean skim. 

















Having the largest sediment-holding space of any 
separator on the market, the MM-9004 
separates much more milk before cleaning is 
necessary — and its clarifying efficiency 
is just as high at the end as it is at the start of a 
run. The MM-9004 can also separate whey, 
a and clarify and standardize warm milk. 
Introducing 


‘| 


HIGH CAPACITY See your nearest Westfalia dealer for full details 


* Please note that we say minimum, not “up to."’ By ‘“‘minimum” 
we mean rated capacity. However, you can separate efficiently 
at capacities considerably less than the rated amount. 








OGG EAL separators CENTRICO 


* MN-9004: For Warm Milk and Whey INCORPORATED 








Separation. Same capacity as 
MM-9004. 
¢ MN-9004-C: The first high capacity 


Cold Milk Separator! Rated capacity is ; 
10,000 Ibs. per hr. at 40°F. The.Trend is to WESTFALIA 





75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 
\ 








How to 


AYOUT of a newspaper advertisement is one 
of the most important factors in a successful ad. 
It takes time and may cause milk plant management 
to develop a few ulcers. Yet, if a few time-tested 
techniques are applied to your ad layout, it can 


become an almost automatic operation. 


Here is a step-by-step procedure for laying out 


an advertisement that will appear in a newspaper: 


1. Determine The Size. 

The first consideration you have in the layout 
of your advertisement is how much space you will 
use. This will depend on your newspaper advertising 
budget and the advertising rates of your local news- 
paper. One way to arrive at the best size ad for 
your milk plant is to reduce your annual advertising 
budget into a monthly or weekly column-inch 
allocation. 


For instance, with a newspaper advertising 
budget for the year of $5,000 and a newspaper space 
rate of $2.00 per column inch, the weekly space 
budget would be approximately 50 column inches. 
This is determined by dividing the column-inch rate 
($2.00) into the annual advertising budget for news- 
papers ($5,000). Next, this is divided by 52 for a 


weekly allotment for your individual ads. 


The next point for a milk plant to consider is 
how many times a week it wants to advertise. Then, 
the weekly figure is reduced to the amount of space 


for cach advertisement. For instance, by dividing 


Advertising layout can be a 
time-consuming, temper-tempting 
task unless you adopt a simple, 
easy and effective plan. Here's 


how to go about it. 


LAY OUT A NEWSPAPER AD 


By JACK BEDFORD 








the weekly column-inch allotment of 50 by 2, we 
would have each advertisement covering 25 column 


inches of space in the newspaper. 


2. Determine The Shape. 

After determining the individual advertisements 
space allocation, the next point to consider is the 
proportion to use for each advertisement. One of 
the most popular shapes is the 3 x 5 proportion which 
gives a pleasant appearance and is easy to read. 

Other proportions that milk plants find easy to 
use include: 1x3; 2x5; and 3x7. To fit these 
proportions into columns wide and inches deep, it 
is necessary to extend or reduce this to the size of 
the newspaper. An easy way to determine the size 
for the advertisement on the basis of any proportion 
or any size newspaper is to place the proportion 
in the lower right-hand corner of the paper of the 
newspaper. 

Then, with a ruler or yardstick, extend a line 
diagonally through the proportion across the news- 
paper page. Next, measure down from the spot 
where the diagonal line intersects the newspaper 
column lines. This will give you the depth, and the 
number of columns represented will give you the 


width, of your planned advertisement. 


As a general rule, long one-column advertise- 
ments and short, wide advertisements should be 
avoided. However, some milk plants find that they 
can use a one-column seven- or eight-inch advertise- 
ment effectively to list a wide varicty of dairy 
products in one ad. 

Some newspapers have minimum size rules that 
will apply to unusual shapes for your advertisements. 
For instance, many newspapers require that the 
advertiser buy space one-inch deep for each column 
wide. Thus, it would be impossible to place an 
advertisement that was eight-columns wide and only 


one-inch deep in the newspaper. 
3. Outline Total Space. 
Many newspapers provide advertisers with lay- 


out sheets to make ad layout easier. These sheets 
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wall a cs 
= Adjusts itself to varying heads The motor never burns out 

s the by means of compensating impeller. because of overload. 

1e of 

nice The Girton Self-Adjusting Pump is available in a full range of sizes—% to 15 HP 

rome —in both Sanitary and Industrial Models. Sanitary Models meet 3 A Standards. 

sy to 


these 

“p, it 

ze of 

> size 

The Girton Self-Adjusting Pump auto- peller responds instantly to any change 
ste, aN matically adjusts itself by means of _ in head, keeping constant the load on 
f the its Compensating Impeller. The im- the motor. 


yrtion 


The Girton Compensating Impeller consists of two 
i line independent impeller vanes, each hinged to the pump 
1ews- shaft as shown on the illustration. These vanes operate 
spot on much the same principle as the governor on a steam 
aper engine. Note how, when operating at a high head, the 
d the relatively small volume demand on the pump permits 
1 the the hinged impellers to swing out fully and deliver the 
maximum rated volume of fluid at that head. 
rtise- 
d_ be 
they 


rtise- 


When the head is lowered, the demand becomes rela- 
tively greater on the pump, as it is forced to pump an 
increased volume. On the Girton Self-Adjusting Pump, 
the impeller vanes instantly and automatically begin to 
reduce the radius of their swing, as illustrated, in order 
to bypass part of the liquid. This impeller action com- 

that pensates for the increased volume and prevents any 
rents. overloading of the motor. The lower the head and the 
t the greater the volume demand, the shorter the radius of 
ylumn the swing of these hinged impellers, providing complete 
ce an safety. The need to trim the impeller or reduce the outlet 
1 only is done away with. The pump adjusts itself! 
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are ruled with the columns wide and are marked 
off in inches down the side. Thus, if your advertise- 


ment is to be three columns wide by fourteen 
inches deep, you would use three of the ruled 
columns and run down fourteen inches to have an 
area that will be covered with your advertisement’s 
layout. 

If your local newspaper does not supply layout 
sheets, you can use any type of paper that is large 
enough to hold your ad outline. This can be out- 
lined in the exact size you want for your advertise- 
ment by tracing the outline of the columns in your 
newspaper and measuring down the number otf 


inches you want to use for your ad (Fig. 1). 
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Fig. 1 After determining the size and gen- 


eral shape you wish your advertisement to 
be, the next step is to outline the exact 
shape of the ad by tracing the outline of 
the columns in your newspaper. Different 
newspapers have different column widths. 


The width of the columns will vary with differ- 
ent newspapers. It is therefore important to use 
either the newspaper-supplied layout sheets or to 
trace the width of the columns for the particular 


newspaper you plan to use for your advertisement. 


If you plan to use similar size advertisements 
in your milk plant’s program, you will save time 
by making up several layout sheets of the right 


size at one time. This will give you a supply of 
layout sheets so you can start with the next step 


for each individual advertisement you prepare. 
4. Place The 


Many milk plants use mats to develop the main 


Largest Element. 


part of their ads. As a general rule, these are fairly 


large in size and should be placed first. This will 








S ominy 


WRITE IN YOUR 
HEADLINE HERE 











Rican 





Fig. 2 The largest element of the ad, usu- 
ally an illustration in mat ferm, should be 
placed first so that better balance can be 
achieved and other elements subordinated 
to the main point of interest. The headline 
can be pencilled in the layout in the ap- 
proximate size you want to cover. 


make it easy to work in the other elements around 
this central part of your ad. 

Another advantage of placing the largest ele- 
ment first is that it is possible to give your layout 
better 


balance. It will help you avoid too much 


white space or too much copy in one part of the ad. 


You don’t need to be an artist to handle the 
placement of the mat or ad-header. A square or an 
oblong box that is the size of the illustration will be 
satisfactory for the layout. 

The space you designate for your mat on your 
numbered to 


layout can be marked “mat” or 


correspond with the mat you submit with your 


layout to your newspaper (Fig. 2). If more than one 
mat is to be used in the ad, it is suggested that 
numbers be used to avoid any mix-up at the news- 


paper in setting up your ad. 
5. Set The Headline. 

The next item in size in your layout will be your 
headline or your ad-header. The headline will be 
the theme for the particular ad. This can be penciled 
into your layout in the approximate size 


as shown in figure 2. 


you want 
it to cover, 

When you are using an ad-header supplied by 
one of the newspaper mat services, 


(Please 


it is possible 


Turn to Page 92) 
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One of 
1s CL 


for your operations 


April, 1958 


CONOCO HI-SEAL— 
especially designed to seal Pure-Pak cartons. 
Really tough—gives carton a 
plastic-like coating. 
Equally suitable for slab or liquid systems. 
Prevents flaking. 
Thoroughly coats and seals cartons, using 
least amount of wax. 











these 


actly r ) qh f CONOCO SUPER COTE—WITH POLYETHYLENE 

: . dresses up without messing up machine parts — 
minimum wax buildup. 

Smart satin finish. 

Excellent resistance to scuffing and marring. 


Cuts wax consumption substantially. 


CONOCO DAIRY WAX— 

quickly penetrates the container. 

Noted for good looks and good behavior. 
Assures smooth, even coating. 
Dependable—unvarying high quality. 


CONOCO DAIRY WAXES 


Choose the Conoco wax 
designed for your operation... 


Contact the PURE-PAK DIVISION 
EX-CELL-O CORPORATION 


1200 Oakman Bivd., Detroit 32, Michigan 





'CONOCO) 


manufactured by 
CONTINENTAL OIL COMPANY © 1968, Continental Oil Company 
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Dairy Food Promotions 


A preview of Merchandising Plans from the American Dairy Association 


2nd Quarter 1958 
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APRIL 


“Milk tor Springtime Energy" 


New In-Store Promotion. 
4-Color ad in Sunday Comics, April 13. 
Commercials on The Perry Como Show. 





4-Color Display Materials. 


REFRESH WITH x 
* * 
Milk 
FOR SPRINGTIME 


Energy! 4 3 7 
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@ Butter—a 4-color ad in April Ladies’ 
Home Journal. 


e 4-Color Display Materials. 


e Nonfat Dry Milk — recipe idea in 
Good Housekeeping. 


MAY 


e Evaporated Milk—new recipe idea 
in 3/5 page, 4 colors, goes to 34,000,000 
homemakers in This Week, Parade, 
Family Weekly and American Weekly. 


e Mitk—‘‘Milk makes Energy” ad in 
Life, May 12. 


e Nonfat Dry Milk—new recipe idea 
in Good Housekeeping. 
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Junes Best Buys @ are Dairy Foods 


| f: ALL OVER AMERICA! 


ion 


ae SS 


——— Just ect out « tall pong Ser ——_ Hot ‘n hearty BIG TIMBER SPECIAL. For goider 
Ls ndenaed T 


and 

foods —best buys on the map during June. And 

deiry foods are at their finest right now! High 

in both flaver and nourishment. Better chart « 

Zi course straight for your grocer. Lay in plenty of 

made trom rik dairy foods tor good eating during dune. 
AMERICAN OAIRY ABSBOCIATION, Chitage 

Bee “The Perry Come Grew” on MEC-TY Representing We Guiry farmers im your eran 














JUNE 


e June is Dairy Month— biggest food pro- 
motion of 1958. 


af e ROP color, black and white newspaper ads 
in major markets the week of June 2. The 
Perry Como Show, NBC-TV, June 7 and 21. 


e Cooperators—Campbell’s Tomato Soup, 
Reynolds Wrap, Log Cabin Syrup, Bisquick, 
Jell-O Instant Pudding, Dole Pineapple. 





Vanilla ice cream is for —- with ideas! 








, Scones = : a Te s Be: Bes Ss Ss 
r e 4-Color Point-of-Sale Materials. ae eT PF ; 
e Vanilla ice Cream—a 4-color spread in June 24 Look, out 
i June 10. NBC-TYV. 
e 4-Color Store Materials. 
e “Let's Eat Out"'—store-wide promotion—A 28-page cookbook 
to 5,600,000 homes in The Saturday Evening Post, June 28. 
lea e Cooperators—Stokely-Van Camp, Hormel, McCormick-Schilling 
00 : Spices, Coleman Grills, Dixie Cups, Nestlé, Bisquick, Betty Crocker 
> | Cake and Frosting Mixes, Karo Syrup. 
- | e Colorful Point-of-Sale Pieces. 
in . : 
“TLet’s Eat Outdoors” THE PERRY COMO SHOW—NBC-TV 
i | A Cook Book of Recipes and Ideas — 12 commercials April through June ry 
a for Picnics, Barbecues, Patio Parties, Camping u 
© 1950. AMERICAN DAIRY ASSOCIATION AMERICAN DAIRY ASSOCIATION, Chicago 


eo. 
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RIGHT 


or 


WRONG 


in 


Labor 


Can You Base Disciplinary 
Action on the Word of an Un- 
Named Accuser? 
What Happened: 

Two employees received written 
reprimands for sleeping on the job. 
When the employees questioned 
the company’s basis for such action, 
they were told that it was based 
on information received by  tele- 
phone from one of its employees. 
It refused to name the informant 
or specify when the offense had 
occurred. The men challenged the 
company’s right to reprimand them 
on such evidence, and took their 
case to arbitration where they 
argued: 

1. They had no opportunity to 

prove that the informant was 
lying or misinformed. 


2. The reprimands based on 
such evidence should be 
taken from their personal 


files and destroyed. 
The company replied: 


1. The employees had no right 





A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 





cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


to challenge the reprimands 
and bring the matter to arbi- 
until) the 
reprimands were used as a 


tration unless (or 


basis for disciplinary action. 
2. To reveal the name or names 


22 
4 





722 3% 


zea 
272 *., 


of informants would dry up 
its sources of information 
among conscientious em- 


ployees. 
Was The Company: 
RIGHT [| 


Arbitrator 
Ruled: 


WRONG | | 
Ben 
livelihood 


What 
Scheiber 


Israel 
“The 


of a worker should not be placed 
at the mercy of an informer who is 
immune from testifying under oath 
at an arbitration proceeding and 
submitting to cross-examination. 
The basic concept of our system 
of jurisprudence is that one accused 
shall be presumed innocent until 
proven guilty by 
dence. 


competent evi- 
Mere accusations and un- 
supported charges are not evidence. 


“While the company cannot be 
required to remove the reprimands 
from the employees’ records and 
destroy them as requested, it may 
not use these reprimands as the 
basis for future disciplinary action. 
There is no merit to the company’s 
contention that the men have no 
right to challenge the reprimands 
until they have been used against 
them. A reprimand is a step in 
the disciplinary procedure and, as 
with other disciplinary action, must 
be supported by 
dence.” 


competent evi- 


Can an Employee Be Disciplined 





NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Acadall 
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150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . 


. . LESS SPACE REQUIRED... 


LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 

Greater sanitation . 
posite samples. . 
to operate . 
wearing parts . 


. . Better control. . 
. Less operator fatigue . . . Less steam required 
. . Less power required (One Power Unit) .. . Fewer 
. . Plus the regular features which have made 


. More accurate com- 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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Not a Shadow 


of Doubt... . 
About Containers k 
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svi All Leading Suppliers of Wax Now Offer Proven 


red AC. Polyethylene Modified Blends 

















“all | ASK YOUR SUPPLIER! 9 times out of 10 your cartons look better. Blends are stable, even for 
supplier will reply that he started adding A-C long storage. 
A Polyethylene to his paraffin blends long ago. The Premium waxes modified with A-C Polyethy- 


benefits of A-C Polyethylene petroleum-wax lene are the very best protection you can give 
blends are well known. Flaking, leaking and bulg- your customer in paper cartons for any use. 
ing are sharply reduced, shelf life is increased and 


oF SEMET-SOLVAY PETROCHEMICAL DIVISION 
? } ALLIED CHEMICAL & DYE CORPORATION llied 
r 
Dept. 524-D, 40 Rector Street, New York 6, N.Y. Tlaaliael 
a National Distribution * Warehousing in Principal Cities 
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Twice for the Same Offense? 
What Happened: 


For over a year Thompson and 
Gossett worked side by side but 
they never got along with each 
other. 


Frequently the supervisor 





heard them exchange heated words 
and curses. The foreman tried to 
iron things out between the an- 
tagonists and for 
went well. 


a while things 
Then disagreements 
again, and one day 
Thompson approached Gossett in 
the street with an 18-inch hickory 
stick. A fight started, but it was 
quickly broken up by a third em- 
ployee. When the supervisor heard 
what had happened, he disciplined 


Hared up 


both men with a five-day layoff, fon 
fighting. 

Meanwhile, Gossett swore out a 
warrant against Thompson. The 
case was tried in court and Thomp- 
son was convicted of assault and 
battery and fined $150. When 
Thompson reported for work after 
the trial, he was fired. He pro- 
tested, claiming he had already 
been disciplined with a 5-day lay- 
off, and that his trial could not be 
used against him to deprive him of 
his job. 


Was Thompson: 


RIGHT WRONG [1] 


What Arbitrator Charles H. 
Livengood, Jr., Ruled: “Deeply 
rooted in the American tradition of 
justice is the principle that a man 
shall not be twice punished, or 
even exposed more than once to the 
risk of punishment, for the same 
offense. It seems to me that prin- 
ciple has been violated here. What- 
ever misconduct Thompson was 
guilty of was committed prior to 
his layoff. I do not think the com- 
pany can come back at a later date 
and say ‘we have decided the pen- 


alty was not severe enough; be- 
cause of what we have now learned 
about your earlier conduct, you are 


now discharged.’ 


“Some employers have adopted 
the policy of imposing interim sus- 
pensions in discipline matters, re- 
serving final decision until the facts 
can be thoroughly investigated. Be 
that as it may, it is clear that 
Thompson had reason to assume 
that, when he accepted the layoff, 
that was the end of the matter as 
far as his job was concerned. The 
company conceded he was given 
no indication that his layoff was 
conditional.” The employee was 
reinstated. 





The confused issue of the “Hot 
Cargo” clause in labor contracts 
is approaching what should be 
a conclusive clarification in the 
form of United States Supreme 
Court decision. An appeal from 
a U.S. Court of Appeals decision 
was allowed by the Supreme 
Court on October 14, 1957. The 
case is listed on the calendar as 
No. 273. The Court reached No. 
98 on March 3, 1958. 
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the FALLOY !: 
= “ . ” 4 
gentle Ju ntor @ 
uniform * 
blending MIXER 
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of the Sanitary plus ° 
Falloy — © 
Duo-Action It’s all . 
Mixer Stainless ry 
on all types 
of curd is Snap-out * 
attested to Agitator 4 
by the with s 
Millions of Sanitary Seal a 
pounds of . 
creamed Junior Size . is aes 
cottage Mixes a 
cheese 75 to 250 Ibs 
blended — 

yearly in Senior Size 
the sanitary Mixes 
Versatile 500 to 2000 Ibs 
Falloy _ 
Mixer Jacketed 
and or 
remember Non-Jacketed 

No other — 
mixer can Floor Type 
out perform or 


a Falloy.”’ Electro-Lift 


FALLOY COMPANY, Inc. 


CHAMBER OF COMMERCE BUILDING 
NEWARK 2, NEW JERSEY 
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IT'S PORTABLE 
MOVE IT ABOUT 
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IT'S SANITARY 
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ALL STAINLESS 


EM) Seals Save You Money! 


MILK SEAL 
Packed 12 to Box 


CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


An improved Neoprene Seal for De Laval and Sharples Hot or 
Cold Cream Separators and Milk Clarifiers. 
longer — need replacement less frequently. 


Lock for the trademark “E-Mac in the oval’ on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


DAIRY BRUSH CO., INC. 


READING @ PENNSYLVANIA 
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WHEN Y 
~~ BULK MILK TANKS 


Distributorships available in some areas 


PAUL MUELLER company 


KANSAS AVE AT PHELPS © SPRINGFIELD. MISSOURI! 
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Milk Production Hits Record 
High in1957, Milk Prices Gain 


ILK PRODUCTION in the 
United States reached an 
all-time high of 126.4 bil- 


lion pounds in 1957, exceeding the 
previous record set in 1956 by 907 
million pounds. This record was 
achieved in the face of a two per 
cent decline in the number of cows. 
The record per cow was 6,162 
pounds, three per cent higher than 
the record per cow a year earlier 
and exceeded 6,100 pounds for the 
first time in history. 

Only 20,510,000 cows were 
milked during 1957, the smallest 
number on record, dating back to 
1924. Although total output  in- 
creased from the previous year, 
per capita production dropped from 
796 pounds of milk per person in 
1956, to 738 in 1957. 


Manufactured dairy products 


reached new heights of production 
in 1957. Brick and Muenster, 
cream, Italian and total cheese 
as well as cottage cheese curd, 
creamed cottage cheese, ice milk 
and total nonfat dry milk were the 
major products reaching all-time 
highs. Ice cream reached its second 
highest production peak in 40 years 
of record keeping. Blue mold 
cheese reached the second highest 
production in 15 years of record 
keeping. 


Evaporated Down 


Evaporated milk production con- 
tinued to drop. In 1957 it was its 
lowest level since 1939. Canned 
condensed milk was off 11 per cent 
from 1956. Dry whole milk produc- 
tion was the smallest in the last 
three years. 


Dealers paid three per cent more 
for milk for fluid use, on the aver- 
age, in 1957 than they did in 1956. 
This was the highest annual aver- 
age since 1952 and the fourth 
highest in the 23 years of record. 
Retail prices for standard grade 
milk delivered to homes in single 
quart units in 25 major markets 
also increased three per cent since 
1956 and were the highest in the 
40 years of record. 


Skim Milk Up 5.6% 


Average daily sales of whole milk 
in 34 Federal Order markets in- 
creased 2.1 per cent over the pre- 
vious year. Skim milk sales rose 
5.6 per cent over 1956. Milk and 
cream mixtures rose four per cent, 
but fluid cream sales declined 6.1 
per cent, 

Receipts of whole milk from 
producers at 60 markets in 1957 
rose almost six per cent over 1956. 
The number of producers shipping 
to those markets was down 2.5 
per cent, but the average daily 
deliveries per producer were up 
8.5 per cent. 
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6 MODELS FOR PAPER 










PINKERTON PROTECTED 


— competitors don't like to use ‘em 


— OTHERS DON'T DARE 
TO STEAL 'EM 


rom 
957 


J56. 


— So—so they stay at home and 
KEEP WORKING FOR THE 
FELLOW WHO PAID FOR 'EM. 


Something to think about. 


PROTECTED BY PINKERTON S 


7 MODELS FOR GLASS 


In dairy after dairy, the glass 
case you are looking at has been 
on the job FOR TEN YEARS — 
AND STILL DELIVERING MILK 


—a record 
—that's hard to equal 


Something to think about when 
you order more cases. 





C.E. Erickson Co.,Inec. Des Moines, lowa 
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High-Temperature Vacuum 


Process — Acidophilus Milk 


QUESTION — We have been 
hearing reports about a new 
high-temperature-vacuum deaer- 
ation process for fluid milk. Can 
you give us any information 
concerning it or evaluation of it? 

New York 

ANSWER-—Several companies are 
manufacturing deaeration equip- 
ment, combining high temperature 
and vacuum treatments. Probably 
the earliest widely used equipment 
of this sort is the vacreator which 
was Originally designed and used in 
New Zealand for the removal of 
off-odors in cream that was to 
be manufactured into butter. This 
equipment was later manufactured 
and distributed in the United 
States by the Cherry-Burrell Cor- 
poration and is still available from 
them. 


Several pieces of equipment de 
signed to operate in a somewhat 
similar manner are either presently 
on the market or in the develop 
mental stage. One piece of appa- 
ratus is designed to be used in con- 
junction with the high-temperature 
short-time pasteurizer. Hot milk is 
diverted from the flow diversion 
valve to the product inlet of the 
deaerator (perhaps deodorizer is 
better terminology) located near 


the top of the first of two cylin- 
drical chambers. Clean live steam 
is injected into the milk at this 
point, and, since a low vacuum is 
maintained, a steam distillation 
process takes place and some vola- 
tile materials are removed from the 
milk and wasted through a con- 
denser. The milk is then drawn by 
a higher vacuum into the second 


chamber where the added steam 


By R. F. HOLLAND and J. C. WHITE 


from the first treatment is volatil- 
ized and also passes to waste 
through the condenser. Additional 
volatile off odors or flavors are re- 
moved here. The milk is like 
wise cooled by the evaporative 
process. Subsequently the product 
is pumped to the regenerative sec- 
tion of the high-temperature short 
time unit. The process is, of course 


continuous. 


At the present time this process 
is not approved for general use in 
the State of New York. After ob- 
serving it in operation in a large 
plant in the Midwest, we are much 
interested in it and consider it to 
have a good deal of merit. Bacterial 


(Please Turn to Page 103) 














FLOW DIAGRAM 
ULTRA HIGH TEMPERATURE PROCESSING SYSTEM 
for milk and milk products 


The flow diagram shown here represents one combination of 
the high-temperature-vacuum-treatment equipment that is be- 
ing used both for pasteurization and for flavor control. 
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HOW TO LAY OUT A NEWSPAPER AD 
(Continued From Page 80) 
to paste up the proof of the mat on the ad layout. 
Or, you may have some other mats that can be used 
for headlines and the proof sheets can be pasted up 
in the same way. 


Pasting the proof on the layout sheet or pencil- 
ing in the headline makes it easy to visualize the 
way the finished advertisement will look. If a proof 


<a 


WRITE IN YOUR 
HEADLINE HERE 
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YOUR STORE NAME 

















Fig. 3 A sample layout, when all the ele- 
ments of the advertisement have been in- 
cluded, will look like this. Blocks of copy 
are keyed to the space they will occupy, 
and attached to the layout when it is sent 
to the newspaper. 


sheet is not available for the ad-header mat or head- 
line, you can indicate the amount of space to be 
used for this with a box and key the mat with the 
rough layout you are preparing. 


6. Prepare Your Copy. 


On the layout sheet to be submitted to your 
newspaper, you do not need to spell out your copy. 
It is indicated by lines the length of the copy, by 
white space with the pencil notation “copy,” or a 
box-keyed copy. 


Your copy is attached to your layout when you 
give it to your newspaper representative. The differ- 
ent blocks of copy are keyed to the space they will 
occupy on your layout to make it easier to make up 
the ad at the newspaper plant (see Fig. 3). 


This system of handling the copy has several 


advantages: First, you can prepare your layout early 
in the week for a week-end ad placement. The ad 
will be all ready to go to press and then at the last 
minute latest information can be included with your 
copy. 


Second, this system gives the newspaper an 
opportunity to process your advertisement quickly. 
The copy is given to the linotype operators for 
composition. The mats are sent to the stereo depart- 
ment and the make-up man starts with the layout 
sheet to set the type by hand and to arrange the 
other standard elements. 


7. Place Your Sig Cut. 


Your plant’s signature is the last element to be 
placed in the layout of your ad for the newspaper. 
If you have a standard sig-cut (name logotype is 
another term used to identify your firm’s name in 
the ad), you can cut this out of former advertise- 
ments and paste in on the layout sheet. 


If the company does not have a distinctive 
sig-cut but uses standard type for firm identification, 
the name should be penciled on the layout sheet. 
This should also cover the amount of space you 
want to devote to your firm’s identification in the ad. 


Generally, the sig-cut is placed at the bottom 
of the advertisement. This is logical from a sales 
standpoint because it comes at the close of the 
sale—where to buy the dairy products advertised. 


However, when the advertisement is extra 
long—full length of the newspaper page or 21 
inches—some advertisers feel it is best to use two 
sig-cuts. One is placed at the top of the ad and 
another at the bottom. This makes it possible for 
the newspaper reader to see the company name 
even if the paper is folded. 


Most newspapers will help a milk plant with 
any knotty layout problems that may develop in 
unusual ads. A rough sketch of your proposed ad 
will serve the purpose with most newspapers and 
it will give you an attractive finished ad when 


published. 


Warning: Avoid monotony in your advertising 
layouts. Try for a different approach—something just 
a little different than the run-of-the-mill ads in your 
newspaper to attract more attention to your com- 
pany’s advertising. 


Many sources of information and assistance 
are available for guidance in the preparation of 
an ad. Some of the most valuable aids are avail- 
able from the Bureau of Advertising, American 
Newspaper Publishers Association, 370 Lexington 
Avenue, New York 17, N. Y. Write for the book- 
let, “Services Available to Advertisers and 
Advertising Agencies.” It is free on request. 
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Waste Doesn't Like Profits 


ie Charles E. French of Purdue Uni- 
versity, writing in the June 1956 issue of the 
American Milk Review, observed, “. . . eight hours 
saved per day in the average milk plant would have 
the same effect on the net profit as a yearly sales 
increase of more than $250,000.” 


Ralph W. Fairbanks, president of Fairbanks 
Associates, Inc., pointed out in an address before 
the Ohio Dairy Products Association that if con- 
trollable costs represent 35 cents of the sales dollar, 
then, if a company makes 2 cents on every sales 
dollar, a decrease in controllable costs of 6 per cent 
would have the same effect upon profits as a sales 
increase of 100 per cent. 


The situations expressed in this cartoon panel 
are emphatically in the area described as controllable 
costs. The fact that they can be controlled, plus the 
fact that the rewards for such control are substantial, 
makes this type of bad practice a peculiarly fertile 
field for the application of sound corrective action. 


The ideas for the cartoons were submitted by 
Richard Johnston, production manager at Aluman 
Farms Dairy, West Seneca, New York. Mr. Johnston 
started his career in the dairy industry when he was 
sixteen years old. He has moved up the ladder from 
clerk to assistant production manager to production 
manager. With the help of his company he attended 
Alfred State Agricultural and Technical Institute at 
Alfred, New York. Mr. Johnston is still in his early 
twenties but at the rate that he and his company 
are moving (present daily volume is about 13,000 
quarts which is a 300 per cent increase since 1955), 
the future looks anything but small. 


The American Milk Review will pay ten 
dollars for each set of ideas submitted that 
are used as the basis for one of these cartoon 
panels. In addition we will send to the winner 
the original artwork signed by artist Will 
Johnson. Ideas on any phase of the milk busi- 
ness are acceptable. Address your suggestions 
to American Milk Review, 92 Warren Street, 
New York 7, N. Y. 
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TWO-ROOM SCHOOL BUYS 

MILK VENDING MACHINE 

Lack of space, personnel and 
adequate facilities sometimes pre- 
vent smaller schools from taking 
advantage of the Federal Special 
Milk Program. 

A small, two-room elementary 
school in Blue Ball, Pennsylvania, 
has solved the problem by purchas- 
ing an automatic milk vending ma- 
chine on a “pay-as-you-drink” basis. 
The machine, built by The Vendo 
Company of Kansas City, Mo., fits 
unobtrusively into a four by two 
foot square space in the crowded 
building. 

The 78 children and staff sell 
themselves milk from the machine 




















“| was at Farris Dairy two 
weeks, Coe’s Dairy one week 
ar7+ Yates Dairy three days 

. is that enough experi- 
ence!?!” 





and use the profits to pay for the 
machine. It is expected that the 
school will own it free and clear 
within five years. 

Milk is bought from a local dairy 
at seven cents a half pint. Three of 
the seven cents is returned to the 
school through the state-adminis- 
tered school milk plan. Thus the 
actual cost to the school is four 
cents a half pint. As the milk is 
sold for five cents this results in a 
penny profit. 


Indications are that the children 
ue delighted with their “mechan- 
ical cow.” Total milk consumption 
varies from between about 1,300 
half pints to a low of slightly less 
than 700 half pints. The low figure 
was reported for the month of 
December, a holiday month. The 
dairy supplying the milk reports 
that the Blue Ball school has the 
highest per capita milk consump- 
tion of any of its patrons. 
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EYE LEVEL INDICATION 
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tanks storing milk, ice cream mix, edible oils or liquids subject to 
sanitary regulations. 





In addition to the Milkmaster two other types of Liquidometer gauges 
are available for similar applications. 
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Separation Problems the results of their present separa- p 
Centrico, Inc., of Englewood, tion techniques are invited to sub- | \ 
New Jersey, has just announced an mit their problem to the Centrico — | R 
expansion of testing facilities and laboratory. C 
CRATE | 
ti 
Every dairyman knows it’s rl 
natural for milk crates to get 
rough usage. It can’t be helped. N 
That’s why milk crates that 
are easy to handle and give . 
long, dependable service are , 
most in demand. Superior de- p 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry ( 
for over 30 years. 28 
si 
Ci 
g 
it 
R 
| oh 
Laboratory works on a variety of problems. ( 
p 
technical services. Centrico, dis- Results from laboratory studies n 
tributors of Westfalia centrifuges will enable the technical service s] 
for the food and dairy industry, and sales staff to help industrial tl 
ERIE MODEL E will concentrate on the solution of — producers expand and improve pro- | R 
for square glass milk bottles difficult separation problems. Proc- duction methods, according to Peter al 
essors who are not satisfied with Stahl, chief engineer. ir 
ce 
sh 
Better Wax, Better Carton odor characteristics now are rigidly S. 
The serviceability of milk con- controlled at highly satisfactory 
tainers has been enhanced by the _ levels, he said. pr 
improvement of strength properties Use of paper containers today is M 
of paraffin wax used for these con- approaching a 14-billion-unit an C 
tainers, an American Can Company nual rate, he said, and requires is 
research specialist told a Dairy more than 500.000 tons of paper- is 
ERIE Manufacturers’ Conference at the board a vear. M 
nepali * yl University of Wisconsin. —— di 
In a symposium on dairy product The Creamery Package Manu 
WRITE FOR FREE LITERATURE packaging, T. E. Dobbins, super- facturing Company has opened a th 
on Crates for All Sizes and Shapes visor of the non-metallic container Portland, Oregon, branch - sales pI 
of Paper and Glass Containers group at Canco’s Maywood, Illinois, and service warehouse at 2500 _ 
ee laboratory, said that the paper milk —§.E. Hawthorne Blvd. With modern fr 
container industry is the country’s facilities at its new location, Cream- - 
largest user of paraffin wax. Besides ery Package says it will be able os 
strength’ improvement, taste and to give even faster and _ better c 
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service with a complete stock of 
dairy supply needs for the milk 
processor and distributor. 


Quaker Distributor 

The West Central Sales Division, 
Harbor Steel & Supply Corp., 
Muskegon Heights, has been ap- 
pointed as exclusive distributor in 
Western Michigan for the Quaker 
Rubber Division, H. K. Porter 
Company, Philadelphia. 


West Central Sales will carry a 
complete line of pre-tested indus- 
trial rubber products and industrial 
rubber hose. 


More Storage Space 

New warehouses have been es- 
tablished in Dallas, Texas, and 
Salt Lake City, Utah, for Crystal 
Pack Plastic Containers, it was an- 
nounced by Mutual Plastic Mold 
Corp., South Gate, California. The 
warehouses are part of an expan- 
sion program and will enable the 
company to give better on-the- 
ground service to the rapidly grow- 
ing food packaging industry. 


Research Facilities Acquired 

A research and engineering plant 
has been acquired by the A. W. 
Cash Valve Manufacturing Cor- 
poration, Decatur, Illinois. Adding 
more than 6,000 square feet of floor 
space to the company’s operation, 
the building houses the complete 
Research and Development Labor- 
atory and Engineering and Draft- 
ing Departments. It also has a 
completely equipped model-making 
shop for experimental valves. 


Sodium Caseinate 

Edible sodium caseinate is being 
produced in large quantities in a 
Minnesota plant of Land O'Lakes 
Creameries, Inc. “Sodium caseinate 
is the heart of the milk because it 
is the actual protein in milk,” Ray 
Mykleby, Land O'Lakes research 
department, explained. 


It is produced from skim milk 
that is curdled. The curds that are 
precipitated out contain casein or 
milk protein. The whey is removed 
from the curds and the curds are 
washed. Sodium bicarbonate is 
added to the casein. Result: sodium 
caseinate, the heart of the milk. 
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NEW 
STAR SPRAY 
FRONT-OPENING 


10 0% Ga ofele) 3 51 


e Sturdier « Lighter 
e All Steel Construction 


Model SP-4, 6, 8, 12 


fols ee] olelal ae 


Continuous 
spray of 33 


ice water 
assures faster, 
more uniform 

cooling. 
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New fast cooling with 
continuous “all-over” 
spray of 33° ice water 
that cools milk from 90° 
to 40° in less than one 
hour. New improved, 
designed refrigerant coils 
which assure faster, 
more uniform cooling. 
The all steel Star Spray 
Front-Opening Cooler 
contains 10-25% more 
coils than competitive 
models—over-sized 
refrigeration coils build 
king-size ice bank for safe 
and cold milk storage. 
New operating economy 
because the Star Spray 
Front-Opening Cooler 
cools milk at average 
cost of one kilowatt per 
can. Easier installation— 
and all-steel construction 
cuts shipping costs 
15-20%, too! 


Get the full profit-making 
story of the new, all- 
steel Star Spray Front- 
Opening Milk Cooler and 
the other Star all-steel 
models; Star Drop-In 
Unit Cooler and the Star 
Immersion Cooler. 


All Star Coolers are 
unconditionally 
guaranteed for one 
year plus 5 year 
replacement warranty 
on sealed compressor. 


PUMP and COOLER CORP. 


1220 N. Fifteenth Street 
St. Louis, Mo, 
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Consolidated Dairies of Birmingham says: 








Pennsylvania’s 1958 Dairy Queen, Sandra Dian Shannon, visits 
a bulk milk cooler exhibit at the Pennsylvania Farm Show held 
at the Harrisburg Fairgrounds. Frank Lydiard, representative of 
John Wood Company’s Haverly Equipment Division, explains 
the cooling qualities of the semi-direct expansion bulk milk 
now being used on a variety coolers to Miss Shannon, who, as a dairy farmer’s daughter, 


of machinery and concrete. knows what he’s talking about. 





This Storage Vat is typical. ° 
CB Filler Moves ing space, all on one floor. Among 
Cherry-Burrell Corporation’s the products of this plant are 
“Milwaukee” line of glass and paper “Vogt” continuous freezers, “Aro 
bottle fillers is being transferred to Vac” and “Vacreator” vacuum proc- 
the Company’s plant in Cedar essors, and the Cherry-Burrell lines 














Si 
Si 
tc 
H 
Mono-Seal applied before pipes were 
welded. Vat moved twice and Mono- B 
Seal shows no signs of cracking or peel- h 
ing. Heat did no damage. p 
Try Mono-Seal in your own dairy! n 
Use as new or replacement finish. Select N 
from twenty-two standard colors or ji 
can be matched to your colors. Send for ; 
special bulletin, today. ; 
te 
R 
n 
The Cherry-Burrell plant at Cedar Rapids, lowa, which now 
houses the company’s “Milwaukee” line of glass and paper : 
bottle fillers. 
¢ 
Rapids, Iowa according to the an- of storage tanks, processing vats, 
nouncement of H. H. Cherry, Jr., bottle washers, and farm tanks. \ 
Division of Manton-Gaulin Mfg. Co., Inc. President ’ 
49 Garden St., Everett 49, Mass. er The corporation’s other majo ) 
World's largest manufacturer of stainless steel reciprocating, The Cedar Rapids plant has factory is located at Little Falls, t! 
rotary, pressure exchange pumps, dispersers, R 2 maa 
homogenizers and colloid mills 100,000 square feet of manufactur- New York. b 
98 American Milk Revie¥} April 





wei 





tof i 





sits 
ald 


ins 
ilk 


er, 


mong 
t are 
“Aro- 
proc- 
lines 





Z 


ow 
per 


vats, 


ks. 


majo! 


Falls, 





Terence Neill, left, Cana- 
dian Sales Manager, re- 
ceived a first place award 
at the annual district sales 
managers conference of the 
J. B. Ford Division of Wyan- 
dotte Chemicals Corpora- 
tion at The Greenbrier, 
White Sulphur Springs, West 
Virginia. On behalf of the 
Canadian sales-service 
staff, Mr. Neill was award- 
ed a certificate for achiev- 
ing first place in selling the 
company’s specialized 
cleaning products. This pre- 
sentation was made by F. 
M. King, right, manager of 
the Specialized Cleaning 
Products Department. 


SOUTHERN ILLINOIS TECH 
SOCIETY NAMES COMMITTEES 


Members have been appointed 
to various committees by Bill 
Hinchcliffe for 1958. They are: 


W. L. Beck, chairman; Odin 
Brown, C. W. Drumgold, Howard 
Heyduck, and Stanley Wilson, Jr., 
program and entertainment com- 
mittee; Alfred Lenzini, chairman; 
N. B. Draper, Edd Duckworth, 
Jim Wold, and Eugene H. Dor- 
sey, membership committee; Dr. 
Alex Reed, chairman; Carl Mar- 
tens, Ken Avis, John Raab, and 
Roger Taylor, educational com- 
mittee. 


PENNSYLVANIA ASSOCIATION 
CELEBRATES 25th YEAR 

The Pennsylvania Association of 
Milk Dealers will mark its 25th 
year at its annual convention at 
the Penn-Harris Hotel in Harris- 
burg, Penna., April 14 through 16. 
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HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 
er ae 


rt 


; ; : @ light weight — permit 
ments you're certain to find the answer bigger payloads 


to your refrigeration problems in the © compact — occupy less 
great new line of Hunter Cargo Coolers. cargo space 


These performance-proved mechanical ®@ more refrigerating 
refrigerators for trucks are the result of ae I pound 
Hunter's nearly twenty years of special- © high volume, low 
ized experience in the design and 


velocity air flow 
manufacture of mobile temperature © easier to install — 


control systems. designed for maximum 
Hunter Cargo Coolers are made in a serviceability 
variety of types, sizes and capacities. Indi- © lowest initial costs 
vidual models are engineered to employ © lower operating and 
er maintenance costs 
most efficient power systems for the par- 
: : one @ rugged construction 
ticular refrigeration job to be done — 
; ; . , : @ longer work life 
hydraulic drives, electric drives, engine- Y 


; f 
mounted compressor drives, etc. / a, 






for positive dependability... 
efficiency... serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 





Write for descriptive literature 
and specifications on models to 
meet your specific requirements le 


SS - l) NTER MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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Researchers Seek Cow's 
“Last Drop” at Milking Time 


ORE EFFICIENT and 
profitable use of the cow 
and the cow’s output may 

be the end results of the dairy re- 
search at the University of Minne- 
sota’s Institute of Agriculture. 

The head of the dairy depart- 
ment, G. L. Cole, says that one 
such project involves the “comple- 
mentary milk” theory. University 
researchers have learned in recent 
years that cows seldom give all 
their milk at milking time. The 
milk held back is called comple- 
mentary. Dairy cattle scientists can 
collect it after injecting oxytocin, 
the milk “let-down” hormone, into 
cows immediately after milking. 

This finding is important because 
the amount of complementary milk 
a cow has appears to be connected 
with the length of her lactation or 
milking period. Also, this milk- 
holding trait seems to be inherited. 
If intensive studies now under way 


show that both things are true, 
dairy cattle breeders may be able 
to predict the future milking ability 
of calves, according to the amount 
of complementary milk their moth- 
ers hold and according to whether 
the calves’ sires have been selected 
for this trait. 


Other dairy research efforts con- 
cern ova transplantation, artificial 
dairy cattle nutrition, 
dairy cattle breeding and dry whole 


milk. 


breeding, 


Ova transplanting: Dairy cattle- 
men are trying to solve the basic 
difficulties in transplanting a fertil- 
ized “egg” from the uterus of one 
If difficulties are 


eliminated, it may be possible to 


cow to another. 


transplant up to a dozen eggs from 

one high-producing cow to other 

cows in one year. This way, farm- 

ers could get more calves from their 
top-notch cows. 


Artificial breeding: One study at 
the University is aimed at process- 
ing semen in such a way that it 
will keep longer without being 
frozen. 

Dairy cattle nutrition: One cur- 
rent study involves learning wheth- 
er the way a cow is fed during 
her early life has any effect on her 
milking ability later on. If it does, 
dairymen will get some important 
information on how growing calves 
and heifers should be fed. 


Dairy cattle breeding: Dairy hus- 
bandmen are attempting to develop 
a basic breeding formula which 
might be used to improve cattle 
within each breed. Basic research 
in this case involves developing 
cattle families in which herdsmen 
can better predict the ability of 
their cattle to pass their character- 
istics on to their young. 

Dry whole milk: Ways are being 
sought to put dried milk fat into 
suspension so that the reconstituted 
product will have the character- 
istics and flavor of fresh milk. When 
water is added to whole milk pow- 
der produced by present methods, 
the fat forms a scum at the top. 








OQLOEST & Fines, Mn 
*” 





®OVERSFoRD, PA 


UNIFORM MILK QUALITY IS A MUST 


YOU CAN DEPEND ON HAVERLY 


Haverly’s semi-direct expansion cooling 
delivers the same high quality milk and 
perfect flavor in every tankload. Constant 
creamline cooling and slow natural agita- 
tion safeguard butterfat content. Haverly’s 
low blend temperatures maintain low bac- 
teria counts, protect against souring, 
rancidity, buttering and off-flavor milk. 
And Haverly’s exclusive emergency 
cooling feature means that even a power 
failure can’t stop Haverly’s cooling action. 
No matter what emergency occurs, you 


COMPANY 


Farm Bulk Milk Coolers 


can count on perfect quality milk from 
a Haverly. 


Fast one-step cooling brings milk tem- 
peratures down to 36° and keeps temper- 
atures going down — never up — between 
milkings. You never get frozen milk from 
a Haverly. 


Haverly’s low down payment, long-term 
pay plan makes it easy for farmers to buy 
the one cooler that’s on the job ‘round the 
clock — under all conditions. 


JOHN WOOD HavERLY EQUIPMENT DIVISION * Royersford, Pa. * Syracuse, N. Y. 


eeeoeepeeoeveeveverer eo eevee eveeeveeaeveeeeeeeeeeeeeererereerererereerereereeee 


SUPERIOR METALWARE DIVISION © St. Paul, Minn. 
Wire Crates for paper and glass bottles * Dispenser Cans * Milk Cans * Ice Cream Cans * Hardening Baskets 
Hooded and Open Pails * Strainers * Metalware for the Dairy Industry and Waste Receptacles 


Write Dept. F for information on Haverly'’s new film giving inside facts on bulk mi! -ooling. 
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TWO EUGENE, OREGON DAIRIES 
ANNOUNCE MERGER 

The Chula Vista Dairy and the 
Echo Spring Dairy of Eugene, Ore- 
gon, have merged and will here- 
after be known as the Echo Spring 
Dairy. 

The outstanding dairy herd de- 
veloped over a thirty-year period 
by Archie Reed of Chula Vista 
Dairy will remain intact. Its out- 
put will be processed, bottled and 
distributed from the new, modern 
Echo Spring processing plant. 

The principals in the merger said 
that the future 
perity of the 


growth and _ pros- 
area influenced the 
consummation of the merger. They 
are convinced that the independent, 
locally-owned and operated busi- 
ness has a vital role to perform in 
growth. 


community and civic 


DRY MILK INSTITUTE HOLDS 
ANNUAL MEETING THIS MONTH 

The 33rd annual meeting of the 
American Dry Milk Institute is 
scheduled for April 17 and 18 at 
the Edgewater Beach Hotel, Chi- 
cago. Topics to be covered in the 
two-day meetings are: 
milk sales, market 
product research and government 
policies affecting the 


nonfat dry 
development, 


industry. 


Board Chairman R. M. Hadrath, 
Maple Island, Inc., Stillwater, Min- 
nesota, will deliver the 
address. 


opening 
Results of the Institute’s 
1957 census of the distribution of 
dry milks will be disclosed by 
H. F. Paul of the Institute staff. 
Other Thursday morning speakers 
will be F. D. Stone, Land O’Lakes 
Creameries, Inc., Minneapolis; and 
E . A . Px Tt I ’ 
Cooperative 


New York. 


Dairymen’s League 


Association, Syracuse, 


Other speakers on the program 
will include D. R. Stroebel, Foreign 
Agricultural Service, USDA, Wash- 
ington, D. C.; H. S. Wagner, Pet 
Milk Company, St. Louis, Mo.; 
M. J. Swortfiguer, Bakery Service 
ADMI; S. T. Coulter, University of 
Minnesota, St. Paul, Minn.; D. S. 
Anderson, Commodity Stabilization 
Service, USDA, Washington, D. C.: 
E. F. Koller, University of Minne- 
sota; C. M. Fistere, ADMI counsel, 
Washington, D. C.; and T. G. 
Stitts, H. P. Hood & Sons, Boston. 
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> Ask to have our 


technical experts 

advise you. 
They know cottage cheese 
production and its problems 
— have lived with them for 
years — understand your 
operations and how to fit 
the answers to your needs. 
There’s no charge or obli- 
gation for this service. 


S..... a better 


looking, better 
tasting product with 


Verley COTTAGE 
CHEESE COAGULATOR 


Gives you cottage cheese of 
uniformly finer flavor — with 
large tender curds, excellent 
keeping qualities . . . so good 
that people just naturally eat 
more of it! You'll get good 
solid sets every time, be- 
cause it coagulates the milk 
before it reaches the high 
acidity of bacteria souring. 
In fact, it makes the best 
cottage cheese you can sell! 
























Standardize 
your culture operations 
ORDER YOUR Verley CULTURE KITS 


The Verley Culture Kits assure 
you a MOTHER CULTURE AND 
STARTER PROGRAM that simpli- 
fies your operation and completely 
safeguards you against “loosing” 
your culture. 

Contains a pure culture of care- 
fully selected lactic acid organ- 
isms and anti-biotic tested, Grade 
A, low heat skim milk powder. 
Each kit gives you 14 uniform, 
accurately weighed envelopes for 
14 transfers. 


E ntroducing a new... 
entirely Automatic 
Culture Cabinet 
... Verley’s 
“Labline-Gaymont Inculator” 


This culture cabinet auto- 
matically controls and 
cycles the temperature 
from incubation tempera- 
ture to freezing tempera- 
ture. After innoculation, the 
cultures are processed me- 
chanically and automatic- 
ally. The “Labline-Gaymont 
Inculator” also has varied 
uses where maintenance of 
constant temperatures are 
required. 


This new, automatic culture cabinet 
can be used in conjunction with the 
Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 





1018 S) WABASH AVENUE, CHICAGO 5, 


ILLINOIS 
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INDUSTRY PROBLEMS 
(Continued From Page 90) 
counts in the finished product are 
greatly reduced, ranging in one 
plant between 50 and 300. The 
shelf life of the product was ex- 
tended and the flavor of the milk 
considerably improved. Marked 
effect was noted on fortified skim 
milk in the improvement of both 

flavor and appearance. 


Although water is added to the 
milk in the form of steam, the 
amount is small and an equivalent 
amount (or even more if desirable) 
is removed during the high vacuum 
treatment in the second chamber. 

We are interested in 
studying this process further and 
hope to install one of these units 
at the Experimental 
Dairy Plant in the near future. 


deeply 


University 


QUESTION—We have requests 
to supply acidophilus milk on 
our routes. How do we make 
and label such a product and 
what is the potential market? 


A. T. 


ANSWER~—Acidophilus milk is 
prepared by adding a pure cul- 
ture of Lactobacillus acidophilus to 
sterilized whole milk or partially 
skimmed milk. 


The milk is sterilized by holding 
at 240° F. (under pressure) for 15 
minutes or at such temperature and 
time as experience has shown to be 
adequate to prevent undesirable 
fermentations. It is important to 
use as short a time as possible and 
as low a temperature as possible 
in order to keep undesirable cooked 
flavors at a However, 
most consumers of acidophilus milk 
expect pronounced cooked flavors 
in the product. 


minimum. 


The inoculated milk is held for 
24-48 hours at 95-100° F. at which 
time the acidity should be about 
0.70 per cent lactic acid. The prod- 
uct is chilled and bottled or vice 
versa. 

The therapeutic value of this 
product depends’ on the introduc- 
tion of large numbers of the organ- 
isms into the digestive tract. L. 
acidophilus organisms need lactose 


as a source of carbohydrate for fer- 
mentation and the Council on 
Pharmacy and Chemistry of the 
American Medical Association rec- 
ommends that if the product is 
sold for therapeutic use it contain 
two hundred million viable cells 
per ml of milk and that the label 
contain the guaranteed number of 
such viable cells at the time of 
manufacture and on expiration date 
in addition to the ordinary labeling 
requirements. If no special thera- 
peutic values are claimed, the prod- 
uct could be labelled as cultured 
buttermilk. 


If the product is to be merchan- 
dised effectively, the advertising 
material should emphasize the need 
for the simultaneous ingestion of 
lactose and the need for continued 
intake of the product. 


Of late years the sale of special 
cultured milks has fallen off, but it 
may be possible to build a lucrative 
business in this item today because 
it is a delicious product and _ its 
low caloric level appeals to many 
customers. 











SPECIFY... 


ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK 







NEW LARGER CAPACITY —All 
1958 model QuiKoip electric dairy 
coolers provide 25% greater pack- 
age capacity. 


FULL VALUE ON EVERY MODEL—No 
other line gives you as much for the 
money as QuiKoib dairy coolers. Only 
S & S Products, Inc., lets you order to 
meet current equipment. needs —in 
any quantity, large or small—with 
no price penalty. 


LONG PROFITABLE SERVICE—QuiKoip 
electric dairy coolers operate for pen- 
nies a day. Heavy duty construction 
stands-up under all operating condi- 
tions. Fully warranted and Under- 
writers’ Laboratories Approved. 


MODELS FOR EVERY SALES LOCA. 
TION—Schools, Cafeterias; Restau- 
rants, Food Markets, Dairy Stores. 









> SS d wets 8 "7 QuiKoto.. . since 1926 the leader in design, quality and 
r proeucts imc. value — achieved through the industry's most modern and 
»P.0.80X 1047 © LUMA OHIO | efficient manufacturing facilities. 
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HALF-GALLONS, GALLONS 

SHOW RISING POPULARITY 

Larger-sized packages are find- 
ing more favor among the nation’s 
consumers. Almost half of all the 
fresh milk purchased by U. S. 
housewives is in larger-than-quart 
containers of all types. 

A high percentage of all fluid 
milk is now distributed in large 
sizes in many cities. In Milwaukee 
more than 80 per cent of the milk 
is in multiple quarts. In Chicago, 
more than 75 per cent of the fresh 
milk is in large sizes. In Los 
Angeles, St. Paul, Minneapolis, 
Detroit, Tulsa, San Antonio, Cleve- 
land, Birmingham, Springfield, 





: ‘ , lp sete 
GG—/ a ft 
8 MA iors 
Bit 


“Now there’s something you 
don’t see every day!” 





Mass., Dallas, Dayton, Akron and 
many other cities, large sizes are 
leading or gaining steadily. 

The Glass Containers Manu- 
facturers Institute indicates that in 
five years the use of the large-size 
glass bottle (two-quart and four- 
quart) has increased by 154 per 
cent. This is attributed to strong 
consumer demand, according to 
R. L. Cheney, executive director 
and marketing manager of the 
Institute. 

In St. Paul and Minneapolis, 
official reports indicate that glass 
half-gallons are used to distribute 
almost 70 per cent, according to 
GCMI. Leading Detroit distributors 
put glass half-gallons into service 
less than two years ago. In the 
fourth quarter of 1957, milk sales 
in the half-gallon glass bottles were 
130 per cent greater than in the 
last quarter of 1956. 

Gallon jugs account for more 
than one-third of the fresh milk 
bought by Chicago consumers. 
They were put in use for the first 
time in New York State a few 
weeks ago in Albany. 
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Home Delivery of Ice Cream Builds Sales Volume 


If you’re seeking the soundest, most direct 
road to safe, dependable profits—consider the 
advantages offered by home delivery of ice 
cream by your milkmen. 


Right at the start you have a great sales 
potential in your regular milk customers. 
Experience has shown that three out of ten 
customers buy ice cream from their milk- 
man when it is made available. It’s a grand 
way to establish a preference for your dairy. 
Busy housewives insist on the dairy that pro- 
vides this extra convenience. 


The success of Home Delivery of Ice 
Cream is tried and proven. A recent survey 
reveals that milk distributors report an aver- 
age sale of 2094 gallons of ice cream annually 
per truck. You can do it too! 


®@ WRITE FOR FREE BOOKLET 


for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision. 


Equip your milk routes for new profits with... 


\s, 
“\ 


The Original Mobile Mechanical Refrigeration 





My Milk 


Routes Are 


Producing 


Exciting 


New Profits 














PATENT APPLIED FOR 





Cabinet 


Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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Borden, National Dairy, Pet 
Report Record 1957 Sales 


ALES AND EARNINGS of the 
S Borden Company reached new 

high levels in 1957. Sales were 
$931,220,662, up about 6.2% from 
the $876,987,184 of 1956, and 
profits $23,996,321, about 1.7% 
above the $23,602,746 of the 
previous year. The sales increase 
was attributed to higher prices for 
some products, an increase in the 
volume of goods handled and the 
consolidation of a hitherto uncon- 
solidated subsidiary with sales of 
$19,545,723. 


Per share earnings were $5.14 
on the 4,666,000 shares outstanding 
on December 31, 1957, compared 
with $5.01 per share on 4,707,000 
shares a year earlier. The rate of 
profit was about 2.6 cents of the 
sales dollar, against about 2.7 cents 
in 1956. 


Borden’s chemical operations 
sales rose 12 per cent and ac- 
counted for almost five per cent 
of total 


solidated foreign subsidiaries were 


company sales. Uncon- 
reported to be continuing satis- 
factory development and permitted 
the payment of a dividend which 
$720,000 after pro- 
vision for U. S. income taxes. 


amounted to 


Inventories were valued at $65,- 
043,169 compared to $62,167,264 
in 1956. 


Borden’s expansion and modern- 
ization program involved about 
$27,000,000 worth of physical 


assets — property and equipment 


providing additional facilities as 
well as improvements and replace- 
ments. Depreciation accruals pro- 
vided $14,000,000 of that amount. 
An additional $4,000,000 came 
from working capital. Facilities 
valued at approximately $9,000,- 
000—mostly motor vehicles and re- 
frigerated cabinets—were obtained 
by lease. 

Theodore G. Montague, chair- 
man of the board, and Harold W. 
Comfort, president, predict another 
good year in 1958 in the Borden 
Company's annual report to stock- 
holders and employees. 


NATIONAL DAIRY: 

National Dairy Products Corpo- 
ration sales and earnings climbed 
to record heights in 1957, accord- 
ing to E. E. Stewart, president and 
chairman of the board. 

In the annual report issued by 
the corporation, Mr. Stewart says 
that sales in 1957 reached $1,432,- 
319,000. In 1956 they were $1,- 
352,878,000. The increase comes 
to $79,441,000 for the year. The 
president expressed satisfaction 
with the gains in volume by many 
of the company’s product lines. 

For the sixth successive year, 
earnings increased. In 1957 they 
were $44,058,000 compared with 
$41,717,000 in 1956. Earnings per 
share came to $3.18, an increase 
of 16 cents over 1956. 

Mr. Stewart reported, ““The 
favorable results of increased ton- 


nage processed in modern, efficient 
plants; of improved techniques in 
production and distribution and of 
continued concentration on strong, 
aggressive merchandising of all ow 
products are reflected in these 
earnings.” 

Mr. Stewart reported substantial 
expansion in foreign business with 
marked sales gains and further ex- 
tension of Kraft product lines in 
Canada, Europe and Australia. Na- 
tional Dairy’s total foreign sales 
reached $95,600,000, a 15 per cent 
increase over the $83,393,000 sales 
in 1956. 


PET MILK: 

Sales of Pet Milk Company 
products increased to $184,602,000 
in 1957 from $176,109,000 in 1956, 
but net earnings declined to $2,- 
604,000 from $3,022,000. In the 
company’s annual report, R. L. 
Latzer, president, explains that the 
drop in net earnings was expected 
because of large outlays for promo- 
tion of new products, Canadian 
operations, opening new plants and 
other expansion activities. The 
$418,392 decline in earnings was 
due in part to the fact that the 
General Milk Company reverted to 
its dividend rate of the past few 
years. 

Working capital is low in rela- 
tion to recent years, but it is still 
adequate to support the company’s 
operations. Dividends totalling 
$2.00 a share were paid. Earnings 
per share were $4.89 in 1957. 

While the major portion of Pet 
Milk Company’s income derives 
from evaporated milk, the company 
is making strides in other, related 
fields, principally non-fat dry milk, 

(Please Turn to Page 33) 
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WO ZOTERS\ 


Simply snap a colored TWO-TOTER on two cartons 


Snap on Purepak or 
Canco quart cartons 


for easy-to-carry 


HALF GALLONS! 




















f in the case for code dating and you have an ideal > 

a grip to start the case! TWO-TOTERS are STURDY— x F 

<1 go % PLASTIC—GRIP TIGHT—REMOVE EASY—REUSABLE 

lO — COLORS -— cost approximately a penny each. 

ved Pon! For free sample and price list write to: 

; gf 

SOA MAYFAIR PRODUCTS | 
ve PRI Post Office Box 87 Torrance,California mms 
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From the 


@ Alabama Official Sees 
Federal Control Threat 


@ Kentucky May Impose 
Milk, Products Control 


@ New Hampshire Dealers 
Oppose Half Gallons 


@ New York Legislature 
Mulls Milk Bills 


ALABAMA: 


Federal Control Units Upset Local 
Rule, Charges Official 


Charging that federal control 
units are gradually upsetting rule 
by local authority in the nation’s 
milk business, Folsom Whitaker, 
executive secretary of the Alabama 
Milk Control Board, asked for and 
was granted permission to head a 
study committee which will work 
with U. S. Department of Agri- 
culture officials in an effort to 
“work out better relations between 
the federal and state units.” 


Whitaker explained he had been 
appointed chairman of a state- 
federal cooperation committee to 
conduct the study. He is president 
of the International Association of 
Milk Control Boards, of which the 
committee is a part. 


Asserting that the marketing 
division of the U. S. Department 
of Agriculture is gradually spread- 
ing its control over the nation, 
Whitaker said confusion sets in 
where federal units “have moved 
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Stat 


By BETHUNE 


Y» 


JONE 


in to supersede the authority of 


local boards.” 


He declared that federal control 
units could enter an area “upon 
petition of even a splinter (small 
percentage) group of producers.” 


€ (Capitols 


KENTUCKY: 


Bill Would Control Marketing of 

Milk and Dairy Products 

A bill introduced in the Kentucky 
legislature would create a_ milk 
marketing and anti-monopoly com- 
mission to control the intrastate 
marketing of milk, cottage cheese 
and frozen dairy products. 

Two representatives of inde- 
pendent dairy firms contended the 
measure would endanger free 
competition by substituting for free 
enterprise a system of unlimited 
regulation and control. Charles W. 


















SOLVAY 


SOLVAY 
ANCHOR 
ALKALI 


for cleanest bottles 
at lowest cost 


You can get both efficiency and economy 
in bottle-washing by using the leading 
bottle-washing compound in the low price 
field—Sotvay Anchor Alkali. The result is 
sparkling-clean bottles that help win and 
hold sales. 





LOW 


operating 
cost 








SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
Chemical 61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES: 


Boston - Charlotte - Chicago - Cincinnati - Cleveland - Detroit - Houston 
New Orleans +» New York - Philadelphia - Pittsburgh - St. Louis - Syracuse 





Soda Ash * Snowflake® Crystals * Potassium Carbonate * Ortho-dichlorobenzene * Ammonium Bicarbonate 
Calcium Chloride * Sodium Bicarbonate * Cleaning Compounds * Caustic Potash » Mutual Chromium Chemicals 
Methyl Chloride * Monochlorobenzene * Chloroform * Sodium Nitrite * Chlorine « Para-dichlorobenzene 
Vinyl Chloride * Ammonium Chloride * Aluminum Chloride * Carbon Tetrachloride « Methylene Chioride 


Caustic Soda * Hydrogen Peroxide 
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Kelly of Kelly Dairies and Henry 
Heights Dairy, 
both of Lexington, declared the bill 
would confer upon a six-man com- 


Gentry of Jersey 


mission “almost unlimited power to 
control and regulate the marketing 
of milk and dairy products.” 

W. Dale Scott, representative of 
the Kentucky Farm Bureau Federa- 
tion, said his group wasn’t promot- 
ing the legislation but would not 





oppose it. 


The measure would create a five- 
member commission appointed by 
the governor and the state agricul- 


ture commissioner. The governor 
would choose members from lists 
submitted by the director of the 
Agriculture Experiment Station, 
Kentucky Farm Bureau, and the 
Kentucky Dairy Products Associa- 
tion. 

Under the bill, the commission 
would be empowered to establish 
rules to milk marketing 
practices and license milk dealers 


govern 


and handlers. Excepted would be 
producer-handlers with monthly 
below 


volumes 1,000 pounds of 


whole milk. 








This “‘Louisiana Purchase’”’ 


started 37 years ago 


OUISIANA CREAMERY, INC., of Baton 
Rouge, La., has been using various types 
of Mojonnier equipment for 37 years. So, 
when they needed more cold storage tank 
capacity recently, this long record of excel- 
lent service prompted them to call on Mojon- 
nier for four 1,000 gallon Rectangular Cold 
Wall Tanks. 


@ At Louisiana Creamery, these completely 
stainless steel units are being used as surge 
tanks between pasteurizers and fillers. An 


additional 5,000 gallon Mojonnier Cold 
Wall Tank was also installed for raw milk 
cooling. The rectangular design is a real 
space saver, and installation is easy since 
these, and all other Mojonnier tanks come 
as fully packaged units, with simplified con- 
trols and wiring in place, ready for use. 


@ Low temperature, low cost, quality con- 
trol cooling, and cleaning ease are just a 


few of the many features. Send for Bulletin 
327-12. 


Write: MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


Mojonmnier COLD WALL TANKS 





teenie a 
YOu CAN TRUS! 


A.S.M.E. CONSTRUCTION — 


HORIZONTAL, VERTICAL AND RECTANGULAR DESIGNS 


IN 50 TO 10,000 GALLON CAPACITIES 


— AMMONIA, FREON OR SWEET WATER REFRIGERATED 
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Also, an assessment would be 
imposed upon all milk except bulk 
milk, and on cottage cheese and 
frozen dairy products of 4 mills 
per hundred-weight on milk and 
cottage cheese, and a mill on each 
gallon of frozen dairy products, 
except ice cream mix. Such assess- 
ments would be paid by each dis- 
tributor selling to stores and each 
store which purchases these prod- 
ucts from other than assessed dis- 
tributors. 

The commission, under the bill, 
could refuse to issue a license or 
could suspend or revoke a license 
for: 

“Doing any act injurious to pub- 
lic health or welfare or doing any 
act injurious to trade or commerce 
by disrupting of the orderly mar- 
keting of milk, cottage cheese, or 
frozen dairy products to such extent 
as to with the ample 
supply thereof for the inhabitants 
of the. commonwealth. 


interfere 


“Participating in practices in 
selling or otherwise disposing of 
milk at prices which create a condi- 
tion of emergency, by disrupting 
and undermining orderly marketing 
practices, or by imperiling the 
ability of milk dealers or handlers 
to make full and prompt payment 
for such milk.” 


NEW HAMPSHIRE: 


Dealers Ask Additional '-Cent, 
Oppose '2-Gallon Containers 
Milk dealers and distributors told 

the State Milk Control Board that 
a cost-of-distribution study by the 
University of New Hampshire sup- 
ported their contention that they 
need “at least” another half-cent 
increase per quart in their “margin,” 
and more if other merchandising 
innovations are allowed. 

They argued at a public hearing 
that if the board should allow a 
“store price differential” to be put 
into effect, another cent would 
added to the 
across-the-board. 


have to be price 

They also renewed their request 
to have skim milk placed in the 
Class 1 milk schedule when it is 
sold in fluid form for human con- 
sumption. 

Proposed sale of milk in half- 
gallon containers drew considerable 
opposition from the industry on 
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the grounds that this, also, would 
increase costs. 

@ 
NEW YORK: 


Bills Covering Many Aspects Are 
Introduced in Legislature 
Bills introduced in the New York 

State legislature which would affect 

the production, processing and 

marketing of milk and other dairy 
products include the following: 

Butter, grade and label: To pro- 
hibit sale or possession with intent 
to sell, any butter unless graded 
and labeled in accordance with 
specified provisions. 

Italian cheese: To change pro- 
standards for 


visions relating to 


Italian varieties of cheese and 
method of manufacture and chemi- 
cal properties in finished product. 

Milk control: To define destruc- 
tive competition for purpose of 
milk control, as that tending to 
prevent existing licensees in market 
from earning fair return on prudent 
investment, but not because of one 
or more licensees in particular 
market or because of unused plant 
capacity or other facility. 

Milk dealers, license: To permit 
state agriculture commissioner to 
decline to approve transfer of milk 
dealer’s licensed business on ground 
that consideration for sale is sub- 
stantially in excess of fair market 
value of assets thereof, and that 
excess is intended to represent 
payment for transfer of license. 

Milk dealer’s license: To provide 
that state agriculture commissioner 
may refuse to grant or renew or 
may suspend or revoke milk dealer’s 
license where he is party to con- 
tract, agreement or combination 
for monopoly or restraint of trade, 
instead of combination to fix prices 
contrary to law, and to require 
agriculture commissioner to refer 
matter to state attorney general. 

Frozen custards: To strike out 
present specified ingredients of 
frozen custard and to require that 
it shall conform to definition and 
standards for ice cream no matter 
under what trade or coined name 
it may be sold and in addition shall 
contain not less than four-tenths of 
1 per cent by weight of egg volk 
solids, except when it 
fruit or nuts it shall contain not 
less than one-tenth of 1 per cent. 


contains 
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Milk license, competition; To 
strike out provision that new milk 
dealer's license may be denied if 
issuance will tend toward destruc- 
tive competition in market already 
adequately served, if issuance is 
not in public interest, or if applicant 
is not experienced, and_ provision 
that license may be suspended, 
revoked or withheld if milk dealer 
has committed act injurious to trade 
or commerce in demoralization of 
price structure so as to interfere 
with ample supply. 


Milk contamination: To require 


owner of dairy herd on discovery 
of contamination of milk caused by 
infection of streams, springs 01 
other water supply, caused by pest 
extermination spraying, to report 


to state agriculture commissione 


who shall make investigation ot 
claim and indemnify the owner 
for any losses sustained; appro- 


priates $50,000. 

Sour cream: To extend definition 
of sour cream to include cream to 
which has been added harmless 
lactic-acid-producing bacteria with 
or without nonfat milk solids. 








standard rey | 


comparison 


any way you look at it 


 — 


Does your present closure ‘measure up" to the 


famed AlumaSEAL . . 


. in product protection 


in customer convenience 
and capping 


efficiency? AlumaSEAL, you know, is the 
"hinged" aluminum closure that's cutting plant 
overhead and building dairy profits coast to 


coast! 


Examine its exclusive sanitary features and 


single-capping advantages. You'll agree 
AlumaSEAL is the standard of comparison for 
quality, dependability and down right economy. 
Ask your supplier or write us for samples 


and full information. 


Convert to AlumaSEAL now. 


MID-WEST BOTTLE CAP CO. 


Belvidere, Illinois 
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N.. TO BE outdone by Sputniks, Explorers and predictions 


of the conquest of outer space, “Write the Gag” projects you this 
month into what may just possibly be the world of the future. What 
can you do with this one? Just write your entry on a postcard and 
mail it in. The name at the top of the “Winners” column could 


be yours. 
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“WRITE THE GAG” RULES 
1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 
2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions —as many as you wish to send in—on a 
postcard and mail to: “Write the Gag” Editor, American Milk 


Review, 92 Warren Street, New York, N. Y. 
4. Be sure to write your own name as well as the name and 


address of your company on each postcard. 


~ 


5. All entries for this month’s contest must be received by 


May 10, 1958. 








FEBRUARY WINNERS 


| 1! 


Rng re Wa 


“Now come on, sonny, open 
your mouth and let's see what 
the note says.” 


The first prize of $5.00 has been 
awarded to the writer of the above 
caption: 


Dale Wolf 
Royal Dairy 
Omaha 4, Nebraska 


The second prize, $3.00, was 
won by the line: 


“Now don’t fight it, son! The 
milk must get through.” 


It was submitted by: 


Mrs. Rita E. Roark 

Milton Co-operative Dairy 
Corp. 

Somerville 43, Massachusetts 


HONORABLE MENTION: 


“Sorry, kid, we use full size 
men to deliver half-pints, too.” 


Gene Lopoten 
Food Engineering Corp. 
Manchester, New Hampshire 


“Now, sonny, are you sure 
your mother wants 14 quarts of 
chocolate milk?” 


Jeff Caskey 
Sanitary Dairy 
Minden, Louisiana 


“Chocolate, my foot, the note 
said buttermilk and it’s butter- 
milk you’re gonna get!” 

George Freed 
Tinley Park Dairy | 
Tinley Park, Illinois 
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COMING EVENTS 





Dairy Industries Supply Association— Annual meeting 
will be held at Edgewater Beach Hotel, Chicago, 
April 10-11. 

Pennsylvania Association of Milk Dealers—Iwenty 
fifth anniversary will be celebrated April 14-16 at 
Penn Harris Hotel, Harrisburg. 

American Oil Chemists’ Society—Spring meeting will 

) be held April 21-23. Peabody Hotel, Memphis, 

Tennessee. 

‘ Ohio Safety Congress—The dairy section will meet 

“Ur April 22 at the Deshler-Hilton Hotel, Columbus, 

Ohio. 

- National Cheese Institute—Annual convention will 

i“ be held April 22 at La Salle Hotel, Chicago, 
on Illinois. 

New Jersey Milk Industry Association -Annual con- 

nat vention will be held April 23-24 at Hotel Berkeley 

Carteret, Asbury Park, New Jersey. 
Industrial Waste Conference—13th annual conference 
will be held May 5-7 at Purdue Memorial Union 
en Suilding. Purdue University, Lafayette, Indiana. 
ve National Association of Dairy Equipment Mfrs. 
Annual meeting will be held at Chestertown, 
Maryland, May 11-15. 

Ohio Dairy Products Association—Fourth Annual 
Accounting and Office Management Conference 
will be held May 21 at Fort Hayes Hotel, 
Columbus, Ohio. 

27th National Packaging Exposition—VWVill be held 
at New York City Coliseum, May 26-30. 

American Dairy Science Association—Annual meeting 
will be held at North Carolina State College, 
Raleigh, North Carolina, June 17-19. 

National Dairy Council—Will hold summer confer- 
ence at Edgewater Beach Hotel, Chicago, Illinois, 

The June 30 through July 2. 

West Virginia Dairy Products Association— Annual 
convention will be held at Greenbrier Hotel, 
White Sulphur Springs, West Virginia, August 
3-6. 

Illinois Dairy Products Association—Annual conven- 
tion will be at Sherman Hotel, Chicago, Illinois, 
September 17-19. 

International Dairy Show —Will be held October 6-11 
at International Amphitheater, Chicago Stock 

tts Yards, Chicago, Illinois. 

Vermont Dairy Plant Operators and Milk Dis- 
tributors—Will hold 37th annual conference on 
the campus of the University of Vermont, Burl- 
ington, on October 22-23. 

Iowa Milk Dealers Association—Annual meeting will 
be October 24-25, Hotel Savery, Des Moines. 

i Washington State Dairy Foundation—Annual con- 

SIZE vention will be held November 19-21, Olympic 

0.” Hotel, Seattle. 

3rd National Industrial and Building Sanitation Main- 
tenance Show—Will take place in Convention 
Hall, Philadelphia, November 3-6. 

Milk Industry Foundation—Annual convention will 

ire be held December 7-10, Chicago, Illinois. 

2ist Dairy Industries Exposition—Will be held 
December 8-13, Navy Pier, Chicago, Illinois. 
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sof . ‘SHORT COURSES 





University of Connecticut, Storrs: 
Operation of Flavor Removal Equipment—Apr. 2. 
Dairy Plant Automation and In-Place Cleaning 
Conference—April 22. 

Pennsylvania State University, University Park: 
Bulk Milk Tank Weighers and Samplers— \pril 


28-May 2. Purpose of the course is to train 


ote milk tank truck drivers to proficiently collect 
sage milk from farms having bulk milk tanks. 
Milk Industry Foundation—Five sales training Insti 


tute sessions are scheduled for the first half of 

58. The remaining sessions will be held May 5-16 

_and June 16-27. All at Washington, D. C.” 
University of Georgia, Athens: 


Fluid Milk and Ice Cream Cost Analysis Clinic STRAHMAN VALVES, INC. vew*Yoson SIRS 


May 5-7. 
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@ Highest Patty Production 


@ Smooth, Synchronized Operation 





© Low Cost, Labor Saving Conversion 
with 
DOERING PATTY- PRINT MACHINES 


@ SHARPLY SEPARATED PATTIES @ ACCURATE WEIGHTS 
@ MADE OF SANITARY, STURDY STAINLESS METALS 
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Doering ‘’400’’ PATTY-PRINT in use at Miami Dairy Prod. Co., Dayton, O. 


PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR 
ONE OPERATOR HANDLES THE ENTIRE OUTPUT 


DOERING PATTY-PRINT Model No. 1200 installed at Gilt 
Edge Creamery, San Francisco, Calif. PRODUCTION RATE 
1,200 LBS. PER HOUR. Only 2 operators required. 


Write for literature and free survey service. 


Cc. DOERING & SON, Inc. 


1375 W. Lake Street - CHICAGO 7, ILLINOIS 


DOERING 


PATTY -PRINT and BUTTER-PRINT EQUIPMENT 
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TOURING THE TRADE 





















MILK SALES THROUGH VENDING 
ESTABLISHED RECORD IN 1957 


More milk, 50 million dollars’ worth, was sold 
through vending machines in 1957 than in any year 
on record. Total sales amounted to half a_ billion 
cartons and bottles, according to the 12th annual 


census of vending conducted by Vend magazine. 


The number of indoor milk machines in use 
increased from 27,500 at the end of 1956 to 36,400 
at the end of 1957. 


Average weekly sales per machine amounted 
to 275 units. The term “unit” is used since milk 
machines installed indoors vend the product in half- 
pint, third-quart and pint containers, and a number 
of machines dispense milk in paper cups. 

In 1955, 21,000 machines sold 273,000,000 
units or an average weekly sale of 250 units per 
machine. In 1956, the 27,500 machines in operation 
sold 412,500,000 units or an average weekly sale 


of 300 units per machine. 


In a very few years, milk has come to represent 
a sizeable slice of the total vended market in terms 
of its dollar contributions. The trend to automatic 
feeding accelerated the placement of milk machines 


in industry. 


The magazine reported that milk vending also 
proved an important door-opener to such accounts 


as schools and colleges. 


The sales volume through ice cream vending 
machines showed an increase, but it has not demon- 
strated the same capacity for rapid growth as other 


product lines developed (in venders) in recent years. 


Ice cream machines in use rose in number from 
29,000 in 1956 to 31,400 in 


showed that the average ice cream machine made 


1957. The census 


145 sales per week and vending as an industry sold 
227,650,000 ice 


the year. 


cream bars and novelties during 


UNIVERSITY OF GEORGIA TO SPONSOR 
FIRST COST ANALYSIS CLINIC IN MAY 

The first Southern Fluid Milk and Ice Cream 
Cost Analysis Clinic will be held May 5-7 at the 
new Center for Continuing Education, University 


of Georgia, Athens, Georgia. 


Sponsored by the Dairy Department of the 
University of Georgia in cooperation with the 
Georgia Center for Continuing Education, the clinic 
will bring together key personnel to study in detail 


costs of ingredients, personnel, quality control, 
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merchandising and sales. The program will include 
sessions concerning taxes, depreciation schedules and 
Social Security problems. The sponsors emphasize 
that the project is a working clinic, not a conference. 

Among those expected to attend are executives, 
managers, production superintendents, sales super- 
visors, quality control supervisors, accountants and 
others closely associated with costs. 

Further details are available from Professor 
H. B. Henderson, Dairy Department, University of 
Georgia, College of Agriculture, Athens, Georgia. 


CONCENTRATED MILK A CHALLENGE, 
WERNER TELLS VIRGINIA GROUP 
The Virginia Dairy Products Association, draw- 

ing an attendance of more than 400 people to its 

43rd annual convention, presented a top-notch array 
of speakers. 

Among them was Richard J. Werner, executive 
director of the Milk Industry Foundation, Wash- 
ington, D. C., who spoke on “A Threat and a 
Promise,” dealing with the opportunities and the 
dangers that await the fluid milk dealer as con- 
centrated milks become more of a factor. He said 


that concentrated milk offers a serious threat to 





Officers of the Virginia Dairy Products 
Association for 1958-1959 are (left to right): 
F. K. Lord, Jr., President; Donald E. Shank, 
vice-president; R. E. Fitzpatrick, vice-presi- 


dent; C. L. Fleshman, secretary-treasurer. 
the fluid milk industry, but that consumers have 
an innate feeling against diluting their milk with 
water. He called for a more vigorous merchandising 
program to promote the use of milk and milk 
products, especially cottage cheese, in Virginia. 

An outline of the activities planned for the 
1958 June Dairy Month Program was given by 
G. W. Jennings, Director of Research for the Vir- 
ginia State Chamber of Commerce, Richmond, 
Virginia. 


Dr. Paul D. Sanders, editor of the Southern 
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PETROL-GEL 


WHERE PROTECTION COUNTS 
THE PERFECT LUBRICANT 
FOR ICE CREAM PLANT AND 
SOFT SERVE OPERATORS 


Petrol-Gel 
PROTECTS 
Sanitary Fittings 
Stainless 
Steel Valves 


Gaskets 
and Seals 


Impeller Shafts 


Ice Cream 
Freezers 


“O” Rings 
Homogenizer 
Pistons 
Pure-Pak 
Pistons 





@ Petrol-Gel is a sterile white grease made from 
U. S. P. White Mineral Oil and other U. S. P. 
ingredients. 


@ Insures lasting protection against rancidity and 








» PETROL: § 
’ GEL 7 


y.S.P. MINERAL On 
god Other USP Ingreg 
OLUTELY, TASTE, 
we ODORLESS 
Melting Point - Zerg 
fest. Will mot taint Wher 
caning in contact with 
products. 
Impervious to water 


Manufactured by 


McGLAUGHLIN OIL (9, 


3750 E. Livingston Ave 
COLUMBUS 13, Okip 


emulsification. 


@ Proven ideal for in-place cleaning, is impervi- 


ous to water. 


@ 200° melting point . . . below 0° cold test. 


P.O. BOX 3896 


Free trial tube on request 


McGLAUGHLIN OIL CO. 


3750 E. LIVINGSTON AVE. 
COLUMBUS 13, OHIO 





ABSOLUTELY 
TASTELESS 
AND 
ODORLESS 


Sold by 
leading dairy 
supply jobbers 
from 

coast to coast 











dairyman’s 
best friend... 


LO-BAX 


CHLORINE BACTERICIDES 


Bigger profits depend on high-quality milk, and both 
depend on Lo-Bax, the dairyman’s best friend. Public 
Health authorities everywhere have long recognized 
that a chlorine bactericide like Lo-Bax provides depend- 
able, fast, efficient bactericidal action so necessary to 
meet the vital needs of the dairy plant operator. 

Lo-Bax is dry, granular and free-flowing, rinses 
quickly and freely, and imparts no color, taste or odor 
to milk. It is available in two forms—Lo-Bax Special 
and LoBax-W (with a wetting agent). And, for added 
convenience, a handy measuring spoon is included in 
each bottle. 


Dairy plant operators know they can rely on Lo-Bax 
to provide positive protection in all phases of milk 
production. They use it in their plants—and recom- 
mend it to their suppliers—and find they get higher 
quality milk and bigger milk profits. Write today for 
complete information and samples. 


Lo-Bax® is o trademark 
MATH e s 


OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION © BALTIMORE 3, MD. 














Planter, declared that in size of investment and 
income, dairying ranks with steel, motors, power, 
oil and chemicals and that prosperity always follows 
the milk cow. 





Dr. G. C. Graf, head of the Department of Dairy 
Science, Virginia Polytechnic Institute, introduced 
the new American Dairy Association movie, “This 
is the Dairy Industry,” and discussed the topic, 
“Training the Future Leaders of Our Industry.” 

Dr. Graf pointed out the need for more scholarships 
in the field of dairy technology. 


Members elected to the Board of Directors of 
the Virginia Dairy Products Association for the 
coming year are: H. H. Scott, Valley of Virginia 
Milk Producers Co-op Association, Harrisonburg; 
F. K. Lord, Jr., Richmond Dairy Company, Rich- 
mond; R. E. Fitzpatrick, Charles Neck Dairy, Rich- | 
mond; C. L. Fleshman, Lynchburg-Westover Dairy. 
Lynchburg; B. A. Speer, Alexandria; E. B. Camp- | 
bell, Lynchburg-Westover Dairy, Lynchburg; G. R. | 
Weaver, Clover Creamery Company, Radford; J. M. 
Desmond, Monticello Dairy, Charlottesville; Donald 
E. Shank, Augusta Dairies, Staunton; W. C. Miller, 
Garst Bros. Dairy, Roanoke; L. S. Robinson, South- 
ern Dairies, Washington, D. C.; and J. J. Fenster- 
macher, Pet Milk Company, Abingdon, Virginia. 


NINETEEN GRADUATED FROM 
58th MIF SALES CLASS 

Nineteen milk company officials were graduated 
from the fifty-eighth session of the Sales Training 
Institute of the Milk Industry Foundation, Wash- 
ington, D. C. This brings the total number of 
graduates to 1,073 since the Institute began six years 
ago, according to Thomas W. Douglas, MIF educa- 
tional director. 


The officials who received their diplomas are: 


John Allman (Tripson’s Dairy, Vero Beach, 
Florida); Ronald Brammer (Valley Bell Dairy, Stoll- 
ings, West Virginia); Robert N. Dedaker (Sutter's 
Pure Milk Co., Marion, Indiana); James F. Flood 
(Sunshine Dairy, Inc., Decatur, Illinois); Earl A. 
Fangman (Quality Dairy Co., St. Louis, Missouri); 
Melvin Felton (The Borden Company, Milwaukee, 
Wisconsin); T. C. Hawkins (West End Dairy, 
Charleston, South Carolina); Albert Jacobs (Bacon 
Creamery, Loudon, Tennessee); Leonard Johnson 
(Sealtest Southern Dairies, Charlotte, North Caro- 
lina); N. O. Krone (Carnation Company, Sacramento, | 
California); Anthony C. Kulage (Quality Dairy Co., 
St. Louis, Missouri); Johnnie F. Lynch (G. A. Per- 
ret’s Farm Dairy, Dinsmore, Florida); John F. Mc- 
Hugh (Quality Dairy Co., St. Louis, Missouri); Jacob 
H. Rich, Jr. (Rich’s Dairy, Buffalo, New York); 
Vincent H. Sanders (Quality: Dairy Co., St. Louis, 
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Missouri); Victor Saunders (Dolly 
Albert G. 


Pennsylvania); 


Madison Dairies, 
Schick (Sterling 


Victor 


Wisconsin); 
Erie, 
Driggs Dairy 


LaCrosse, 
Milk, Inc., 
(H. H. Palmyra, 
Frank Strange (Sumter Dairies, Inc., 
Carolina). 


Schroeder 
Farms, Michigan); 
Sumter, South 


MILK INDUSTRY FOUNDATION PUBLISHES 
JOB DESCRIPTION BOOKLET 


A new publication, 
Fluid Milk Industry,” has just been issued by the 
Milk Industry Foundation. The new personnel guide 
contains descriptions of the jobs of retail route sales- 


men, 


“Job Descriptions for the 


retail route 
The 


shows in specific terms how job descriptions are 


wholesale route salesmen, 


super- 
visors and wholesale route supervisors. report 
used with greatest effectiveness and contains detailed 
information showing how a milk company produces 


job descriptions tailored to meet its individual needs. 
* 


NEW YORK MAY REQUIRE PROOF THAT 
ADDITIVES ARE HARMLESS 
Proposals for fundamental changes in legislation 
governing the use of chemical additives in foods are 
New York City Board of 


Health, according to an announcement by Dr. Leona 


being studied by the 


Baumgartner, health commissioner. 


Chief result of such alteration of the law would 
be that the additive would have to be proved harm- 
less before being used in food manufacture. Under 


present Sanitary Code regulations, additives may 
be used in foods until they are proven unsafe or 
harmful. In other words, the Department of Health 
may not bar the use of an additive unless the Depart- 


ment can prove the additive is injurious to health. 


Chlorine compounds and hydrogen peroxide are 
sometimes 


and milk. 


added as sterilizing agents to cheese 

Before the new Sanitary Code section covering 
additives is put into final form for board action, 
the department will discuss the proposed legislation 
with food processors, chemical manufacturers, ex- 
perts in the field of food and drug law and-regula- 


tion and with interested trade associations. 


CONSIDER 3-A SANITARY STANDARDS 
FOR MILKING MACHINE 


Eight proposals for 3-A Sanitary Standards for 
dairy equipment and an amendment of an existing 
3-A Sanitary Standard were discussed at the regular 
semi-annual meeting of the 3-A Sanitary Standards 


1958 
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Can Buy 


aah This Better 
| Milk Filler! 


ALL SIZES 


= 
CANCO 


Model R-1 
for 
Canco 
Cartons 
PURE -PAK 


.. A real Money-Maker for 
Limited Production in any Dairy 


It’s a fact. It can cost you as little as 50c per 
day to own a Triangle semi-automatic paper 
carton milk filler. You get this daily cost back 
in minutes through time, labor and mainte- 
nance savings...through fast, accurate, leak- 
tight filling... through quick changeover and 
fast, easy clean-up. 


There’s a machine for every size and style 
carton. 8 to 10 quarts or 5 to 6% gallons 
per minute. 


No-Cost Plan Calculator slide tells you how 
to figure the daily cost of a Triangle filler or 
any other machine for your plant. 

SEE A FILLER IN 3-D-see for yourself 
why a Triangle filler is better for you. Get 
Triangle 3-D slide viewer kit on free loan basis. 

There is no obligation—just use the 
convenient coupon. 


TRIANGLE PACKAGE MACHINERY CO. 


6658 W. Diversey Ave., Chicago 35, Illinois 


BRIAINEIEE MAIL COUPON TODAY... 


6658 W. Diversey Ave., 
Send me: 


Slide Rule Calculator CJ No-Cost Plan Calculator 





FREE LOAN: [_] 3-D Viewer Kit 
A _ 3-D Viewer 
and Slides Literature and Prices 
ERY O 


Name__ 





CLIP TO YOUR LETTERHEAD AND MAIL 


SEALKING 


y . Le 


RECO 


TRIANGLE PACKAGE MACHINERY CO. 
Chicago 35, Ill. 


| 
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WELDED STEEL 
DAIRY 








eres 
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FOR SAFE— SURE BOTTLE HANDLING 
Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually “‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘“‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up” on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


iP UNITED STEEL AND WIRE CO. 


137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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Committees at the Kellogg Center of Michigan State 
University, East Lansing, Michigan. 


The most progress was made on a tentative 3-A 
Sanitary Standard on Milking Machines and an 
amendment to the existing 3-A Sanitary Standards 
for Pumps for Milk and Milk Products. 

Also considered were standards for, or amend- 
ments to, existing standards for the following seven 
items: ice cream freezers, automatic bulk fluid vend 
ing machines, rubber-like 


farm holding tanks, methods and equipment for 


rubber and materials, 
supplying air under pressure in milk processing, 
plastics materials and cleaned-in-place pipelines for 
farms. 


CHRISTOPHER FARMS JOINS ASSOCIATED 
INDEPENDENT DAIRIES OF AMERICA 


Christopher Dairy Farms has become a mem- 
ber of the Associated 
Mitchell president of the San 
Francisco dairy firm, announced. 


Independent Dairies of 


America, Davies, 


Organized in 1954, the association provides 
members with an opportunity to exchange ideas, 
information and experience in all phases of dairy 
operation. It also serves as a central buying agency 
for the procurement of supplies and equipment for 
its members. The election of Christopher Farms 
brings to twelve the number of members of the 


Association in California. 

The association, which is limited to independ- 
ently owned and operated dairies maintains head- 
quarters in San Francisco. 


* 
BOWMAN ACQUIRES INDIANA DAIRY 


Purity Maid Dairy Products Company, New 
Albany, Indiana, has been acquired by the Bowman 
Dairy Company, Chicago, according to an announce- 
ment by Francis H. Kullman, Jr., Bowman president. 
Purity Maid serves the greater Louisville, Kentucky, 
area. 

Mr. Kullman said, “Purity Maid is located in 
one of the fastest developing areas in the country. 
This is further evidence of the dairy market coverage 
of our ever-growing group of midwest companies 
under the Bowman leadership.” 


FOOD MANUFACTURERS COOPERATE IN 
JUNE DAIRY MONTH PROMOTION 
June Dairy Month, the year’s biggest dairy 

food promotion campaign, will receive full and 

active support from three of the nation’s top food 
manufacturers and a leading maker of aluminum 


foil. 


Cooperating to develop intensive advertising 
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and merchandising drives for the event are the 
Campbell Soup Company, General Foods Corpora- 
tion, General Mills, Inc., and Reynolds Aluminum 
company. They will feature special dairy food 
recipes and cooking ideas in June advertising and 
promotion schedules. In turn, their products will 
be featured in the American Dairy Association’s 
comprehensive advertising, merchandising and pub- 
licity program. 


RESEARCHERS TO MEASURE BENEFIT 
OF MILK TO HUMAN INFANTS 


An evaluation of the benefits of fresh milk 
to human infants in their first six months of life 
will be the object of a University of Iowa project 
administered by the National Dairy Council with 
funds provided by the Milk Industry Foundation. 
This research is an extension of earlier studies and 


is expected to be completed during 1958. 


The project will be directed by Dr. Samuel J. 
Faman of the University’s Department of Pediatrics. 

It will measure the beneficial effects by: (1) 
growth in height and weight, (2) storage of protein 
in the body, (3) kidney functions and (4) general 
health. Data from the study will be compared with 
information obtained from infants fed human milk 


and special baby food formulas. 


SPECIAL PROGRAM CAUSES RISE IN 

SCHOOL MILK USE IN TWO CITIES 

Average daily milk consumption per pupil in 
St. Louis and Los Angeles public schools serving 
milk increased markedly after the introduction of 
the Special Milk Program in 1955, according to 
the United States Department of Agriculture. Aver- 
age daily consumption of milk in high schools more 
than doubled in both cities. 


Market researchers, with the cooperation of 
officials of the St. Louis and Los Angeles public 
schools, conducted a study covering all elementary 
and secondary schools in both cities in the 1954-55 
and 1955-56 school years to determine and evaluate 
the effects of these changes on milk consumption. 

The report analyzes the differential effects of 
price, income level of parents, educational level of 
adults in the school district and the number of 
times milk was available during the day, on con- 
sumption levels. Other factors studied included size 
of school, grade level of pupils and the availability 
of chocolate drink. 

A copy of “The Special Milk Program, Its Effect 
on Consumption in St. Louis and Los Angeles 
Schools,” Marketing Research Report No. 209, may 
be obtained from the Office of Information, U. S. 
Department of Agriculture, Washington 25, D. C. 
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ELECTRONICS-TIME 


Umentle 





‘AUTOMATIC 
CONTROLS 


@ ELECTRONIC LIQUID LEVEL 
@ INDUSTRIAL TIMERS 

® TIME SWITCHES 

® MAGNETIC SWITCHES 

@ ELECTRONIC SWITCHES 





MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 








oe LUMENITE ELECTRONIC CO. 


TT ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 











Low Cost Jug Handles 


bottles 


for store and retail 






With Stainless gh 
One Piece Clip 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


SFOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 


ATTRACTIVE » STURDY + CONVENIENT 


CUP MADE OF Staduless Steel. 
LONG LIFE. NO RUSTING 


Featwres 4 Ball HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 











HOLDS SECURELY - CANNOT BE PULLED OFF. 
f JUGS WITH “"7hudfty -Aandles” CAN BE 
. MACHINE WASHED, FILLED & CAPPED 
AVAILABLE FOR EVERY STYLE & FINISH 
} ~ x OF GALLON & HALF-GALLON BOTTLES 
‘ DAIRY NAME CAN BE HANDLES EASILY REMOVED FROM BROKEN & 


DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 
MINIMUM ORDER 25M 


HAYNES 


HANDLES THE HAYNES MANUFACTURING CO. 
CLEVELAND, OHIO 





OREISE SEND SAMPLE BOTTLE 
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News of the Associations: ee 
ure Milk Co., Evansville. 








Re-elected directors for a second 


° term were: Adrian Bixby, Pure 
McFarland Elected President sities dairy, Fe Wayne, Waren 
Girton, Sugar Creek Creamery, 
e Evansville; Forrest L. Mock, North 
Of Indiana Group Star, Inc., Muncie; William F. 
Netzel, National Milk Company, | 
South Bend; Paul Neuhauser, 


T HE 40th annual convention of | must use the utmost realism in Hoosier Condensed Milk Co.. Bluff- 


the Indiana Dairy Products assessing our situation. We must ton; Robert M. Thompson, Sealtest, 
Association heard outgoing get out of the profitless areas of Huntington; and Ancel J. Walker, 
President Samuel O. Dungan II business,” Mr. Dungan urged. Med-O-Bloom Dairy, Kokomo. 


urge that the group “have more . : 
f a F . Pe have Pr : More than 400 Indiana dairy- Three past presidents will also 
aith and confidence in our fellow ee as als 
tit ep ‘ Il — Saee men, their wives and dairy boosters save on the teasd for the coming 
competitors. This will assure our- . . . : 
: — registered during the 3-day meet- ii Ons an eg em 
selves of a more profitable market . year. Lhey are samue . Vungan 


ing March 11 through 13 at the II, outgoing president, Indian- 


French Lick Sheraton Hotel, 


for our products.” He suggested, 
; ; Z apolis; John G. Sutter, Marion, and 
French Lick, Indiana. 


in outlining objectives for 1958, 


that the dairymen “provide the E. T. Eskilson, Gary. 
consumer with the best and the Row Ciawe Prof. H. W. Gregory of Purdue 
most nutritious dairy food and Officers elected at the annual University serves as a life member 
through research constantly im- meee aaa G. L. McFarland, of the board and Ward K. Holm 
prove the products that bear our Golden Guernsey Farms, Indian- continues 0s Gencalies enceetney. 
labels as well as to develop new Polis, president; H. W ilber Hard- 
products. acre, East Side Jersey Dairy, “The Dairy Industry and the 
Indianapolis, treasurer. Elected Diet-Heart Disease Problem” re- 
“If we are to combat successfully directors were: Art Beckman, ceived close attention by the con- 
our problems of low margins and Beatrice Foods Co., Ft. Wayne; vention. Hugh McWilliams, Jr., of 
profitless prosperity in 1958, we Richard Goss, Borden Co., Ft. the National Dairy Council, advised 








LA CROSSE "SUPREME" 
ICED MILK MILK COOLERS 


CARTONS BUILD 
NEW PROFITS 


are FOR YOU! 
CLEANER A 


; PLUS 
Model No. 7 LOOKING = 
SCHOOL 
MILK 
PROGRAMS 


Add to your profits by featuring the La Crosse 







iit TT | 





Pat 
Pen 





For service rendered, cost of maintenance on 
refrigerator trucks cannot equal the efficiency 
of a properly designed ice-machine installation. 


YOUR CHOICE OF six MODELS "Supreme Mik Cooler. o dry storage, eee 
ric 
FROM 2 TO 30 TON OUTPUT enamel or stainless steel finish. Available 4’ and - 
6’ lengths . . . capacity 2 pt. sq. 315 and 504. tic 
‘ Write today ... for complete information “A 
For further informati b ... Equipment designed tor SERVICE — 
sath gg aoa sg lg = PA CROSSE 
save you = aye — KENT. , LL. i] 
wire... a os « GF you » ivision aQ 
can still lease at only $1.50 - sia 
ana ote JOHN MONR a SONS COOLER COMPANY 
3200 E. 96th St. Chicago, Illinois 3001 LOSEY BLVD. LA CROSSE, WIS. 
SOuth Chicago 8-0650 EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 
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the audience that “a person should 
not make radical change in 


his diet without consulting his 


any 


physician.” He should also eat a 
“balanced diet including dairy 
products and other protective foods 
and maintain a body weight ideal 
for his size, frame, sex and age. 
Others who spoke were: Dave 
Arnott, Purdue University; Milton 
Beere, Louisville, Ky.; Harry Bow- 
ser, Cleveland; A. C. Erickson, 
American Dairy Association; Russell 
Fifer, American Butter Institute; 
Gale Franklin, Toledo; William 
Jarrett, Purdue University; James 
H. Meehan, Philadelphia; William 
Mosely, Indianapolis; Jack Swaner, 
lowa City; John Taylor, Indian- 
apolis; Edwin M. Warder, National 
Retail Ice 
Toledo; 


Cream 


Wil- 


Association of are: President, 


Manufacturers, and 


liam Nixon, Indianapolis. 
cS 


NORTH CAROLINA GROUP 
ELECTS OFFICERS 


New officers and directors were 


elected at the 24th annual conven- boro; Vice 
tion of the North Carolina Dairy 


Products Association, Inc. They 


R. B. 
Long Meadow Farms, Durham; 
Vice President and First Vice Presi- 
dent for the Eastern Area, 
Kilgore, Pine State Creamery Com- 
pany, Raleigh; Vice President from 
the Central Area, 
Dairy Products Company, Greens- 
President 
Western Area, P. 
most Dairies, Inc., Charlotte; and 


9 





North Carolina Dairy Products Association officers: (left to right) 
J. D. Kilgore, 
Davenport, president; P. E. Bowen, vice-president; and R. E. 
Tucker, treasurer. 


vice-president; John Fischer, vice-president; R. B 


Davenport, Treasurer, R. E. Tucker, Southern 
Dairies, Charlotte. 
_ 


ILLINOIS DAIRY PRODUCTS 
ASSOCIATION TO MEET 


The third Illinois Dairy Round- 
Up is scheduled for Tuesday, May 
20, at 
Club, Galesburg, IIl., according to 
M. G. Van Buskirk, executive sec- 


J. D. 


John Fischer, Pet 


from the the Soangetaha 


E. Bowen, Fore- 


Country 
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Reduce your refrigeration costs! 


" LOCKERBIE 
Kftr_7fg lated 
ICE BUILDERS 















Patent 
Pending 


Designed for: 





- Product Cooling 
: Food Processing 
Air Conditioning 
_ 
1,000 to 
| 60,000 Ibs. 
qa! of Ice Storage 





y 


Constant 32° water... even during peak loads! 
The Lockerbie “‘Air-Agitated” Ice Builder stores up adequate refrigera- 
tion to meet all cooling demands with constant 32° water temperature. 
“Air-Agitation” design permits the use of smaller condensing units, 
providing savings in power and operating costs. Completely factory 
assembled, ready for installation. Sturdily constructed with the finest 
quality materials and insulated against heat loss. Proven on-the-job per- 
formance. Write for descriptive literature and name of nearest dealer. 


JOBBERS and MANUFACTURER’S REPRESENTATIVES: Sales territories avail- 
able. Write for complete information. 


peek Me Se kon @ 8 3-3 0 a 8 Eom 
238 NO. GENESEE ST. ¢ UTICA, NEW YORK 
Export Agent — REINHOLD A. AUERBACH »* 










Easton, Pa. 
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HAYNES SNAP-|I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 








“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DY 


DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Adaantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Tight joints, no leaks, no shrinkage 
Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue Cleveland 15, Ohio 
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MIF Covers All Aspects of 


Production, Sales, Recreation 


HE MILK Industry Founda- 
tion continues activity on all 


fronts as the following news 
notes on a wide variety of subjects 
indicate. 


European Tour: 

The fourth annual Dairy Execu- 
tives Tour of Europe is scheduled 
to leave New York May 15, 1958, 
according to Ernest B. Kellogg, 
secretary of the Milk Industry 
Foundation. 


The 36-day tour begins in Eng- 
land and winds up at the World’s 
Fair in Brussels, Belgium. 

For the first time, dairy execu- 
tives on the tour will travel through 
Moscow, Kiev, Helsinki and Vienna. 
For those not wishing to visit the 
Soviet Union, an alternative trip 
has been scheduled to Germany 
and Switzerland. The group will 
tour Russia five days. 

The executives and their wives 
will be received by local dairy 
officials and will visit outstanding 
dairy farms, processing plants, 
cheese factories, research labora- 
tories, dairy schools, and storage 
and marketing depots. 


Sales Supervision: 


No program for building sales in 
the dairy industry will succeed 


unless it is firmly grounded on the 
solid bedrock of sound selection 
and training of both salesmen and 
sales supervisors, Dr. Thomas W. 
Douglas, educational director of 
the Milk Industry Foundation, told 
Pittsburgh dairy leaders. 

He outlined four steps to success- 
ful sales: selection and motivation 
of supervisors, the training of route 
salesmen, the development of 
“esprit de corps” within the com- 
pany, and the utilization of the 
excellent sales and merchandising 
tools in the industry. 


Sales Promotion: 

If it wants to capture a greater 
share of the nation’s food market, 
the dairy industry must do a better 
job of glamorizing its milk and 
milk products, Charles M. Ulrich, 
assistant to the executive director 
of the Milk Industry Foundation, 
declared at the 30th annual con- 
vention of the Missouri Ice Cream 
and Milk Institute in St. Louis. 


He argued that milk dealers’ 
competitors were not other milk 
dealers so much as they were the 
food companies that sell products 
such as soft drinks, fruit juices, 
beer, liquor, coffee and tea. 


Methods of glamorizing the 
health qualities of milk, Ulrich 


suggested, include selling it as 
“bottled complexion care” for teen- 
age girls; as a muscle-builder for 
teen-age boys; as non-fattening 
food to middle-aged people; and 
as a body-repairing nourishment 
to the aged adult. 


Cottage Cheese: 

A statewide cottage cheese pro- 
motion program was conducted in 
Wyoming during March by the 
Wyoming Dairy Council in coop- 
eration with the Milk Industry 
Foundation. In preparation for the 
promotion, a series of dealer meet- 
ings were held in the state March 
13 and 14. The meeting places and 
the chairmen were: Cheyenne, 
James V. Christensen, Plains Dairy 
System, Cheyenne; Casper, W. M. 
Dalton, Yellowstone Dairy; River- 
ton, Jay A. McFarland, Morning 
Star Dairy. 


Meeting arrangements were set 
up by Charlotte Vandiver, execu- 


tive secretary, Wyoming Dairy 
Council. 
Dairy Films Available: 

The 1958 Catalogue of Dairy 


Films and Filmstrips is now avail- 
able from the Milk Industry Foun- 
dation. 


Containing descriptions and 
technical details of 137 16-mm. 
films and 44 35-mm. filmstrips, the 
32 page booklet was prepared by 
the Foundation for both public 
relations and personnel training 
purposes in the dairy industry. 





retary of the Illinois Dairy Prod- 
ucts Association. ““The Booster 
Boys are busily engaged with com- 
mittee assignments,” he writes, 
“and with plans for another gala 
affair!” 


— 


DISA’S 39th ANNUAL MEETING 


The 39th Annual Meeting of the 
Dairy Industries Supply Associa- 
tion, Inc., takes place in Chicago, 
April 10 and 11. 

One of the important pieces of 
business will be the election of 
members of the board of directors. 
Among the candidates are: George 
A. M. Anderson, the King Com- 
pany of Owatonna, Minnesota; T. 
A. Burress, the Heil Company, 


Milwaukee, Wisconsin; Elroy L. 
Decker, Miller Machinery and Sup- 
ply Co., Miami and Jacksonville, 
Fla.; Paul K. Girton, Girton Man- 
ufacturing Company, Millville, 
Penna.; R. Reid McNamara, Seal- 
right Co., Inc., Fulton, New York; 
Dewees F. Showell, Mulholland- 
Harper Co., Philadelphia, Penna.; 
William H. Stevenson, Oval Wood 
Dish Corporation, Tupper Lake, 
New York; Worth Weed, Foot and 
Jenks, Incorporated, Jackson, Mich- 
igan; Richard L. Collister, Arm- 
strong Cork Company, Lancaster, 
Penna.; Fred M. King, Wyandotte 
Chemicals Corporation, Wyandotte, 
Michigan; J. D. Van Geem, Erie 
Crate and Manufacturing Com- 
pany, Erie, Penn.; R. B. Wilhelm, 
Owens-Illinois, Toledo, Ohio. 


OHIO GROUP DISTRIBUTES 
RIGHT-TO-WORK LITERATURE 

The Ohio Dairy Products Asso- 
ciation is holding district meetings 
throughout the state to discuss pos- 
sible dairy legislation for 1959. The 
three-fold purpose of the meetings 
is to point out the types of leg- 
islation which might be possible in 
Ohio, analyze those possibilities, 
and report on the steps being taken 
to determine whether or not Ohio 
Dairy Products Association will in- 
troduce and support any legisla 
tion in the 1959 session of the 
General Assembly. 


An issue in which the associa 
tion is apparently deeply inter- 
ested is the Right-to-Work move- 


ment in Ohio. The association 


American Milk Review 








re 
ge 


th 
su 


da 
an 
m 
its 
su 
di 
m 


el 
to 
in 


1i¢ 


A 


ft as 
een- 

for 
ing 
and 
nent 


pro- 
d in 
the 
o0p- 
stry 
the 
1eet- 
arch 
and 
ne, 
airy 
, M. 
iver- 
ning 


» set 
ecu- 
airy 


airy 
vail- 
oun- 


and 
mm. 
, the 
1 by 
ublic 
ining 


Asso- 
tings 
pos- 
The 
tings 
leg- 
le in 
ities, 
aken 
Ohio 
ll in- 
zisla- 
the 


ocia- 
inter- 
10Ve- 
ation 


Review 








enclosed a sample petition (354,- 
210 signatures must be obtained 
to get the proposal on the ballot) 
and a brochure explaining what the 
Right-to-Work Law would mean 
with their “Highlights of the 
Week,” sent to members. 


~ 


MID-WEST PRODUCERS 
CELEBRATE 25th ANNIVERSARY 

Mid-West Producers Creameries, 
Inc., celebrated its 25th birthday 
at its annual convention in South 
Bend, Indiana. It was in 1932 that 
five Indiana creameries banded to- 
gether as the Indiana Cooperative 
Creameries. Within seven months 
the name was outgrown and was 
succeeded by Mid-West Producers 
Creameries, Inc. 


Today the organization embraces 
dairy processing plants in five states 
and in 1957 it sold more than $12% 
million worth of dairy products for 
its member plants. It also handled 
supply and equipment purchases 
during 1957 of more than $1% 
million. 


At the meeting, members were 
elected to the board of directors 
Each 
incumbent, re-elected, except where 
noted as “New.” 


Michigan: Fred D. Walker, 
Carson City — general manager of 


for a one-year term. is an 


Dairyland Cooperative Creamery. 
Mr. Walker was also reelected Vice 
President of Mid-West; R. B. Mc- 
Kinley, Grant—secretary of Grant 
Coop. Creamery; William Baar, Big 
Rapids — manager, Farmers Coop. 
Cry. Assn.; Fay C. Ewbank, Imlay 
City—supervisor of stations, Michi- 
gan Milk Producers’ 
Arthur Wolgamood, Constantine 


Association; 


manager, Constantine Cooperative 
Creamery Company; Alston Pen- 
fold, East Jordan - man- 
ager, Jordan Valley Cooperative 
Creamery; James Burnett, Mont- 
gomery (New)—manager, Tri-State 
Coop. Assn.; Theodore Baumann, 
Remus 


assistant 


-manager, Remus Coop. 
Creamery Co, 

Indiana: Fred H. Suhre, Colum- 
bus — manager, Farmers Marketing 
Assn. Mr. Suhre was also reelected 
President of Mid-West; Donald K. 
McCart, Orleans 
Dairy Mkt. 


manager, Pro- 


ducers Assn.; Brian 
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Mauck, Middlebury — manager, 
Middlebury Coop. Creamery. 


Ohio: Leslie C. Mapp, Dayton 

— general manager, Miami Valley 
Milk Producers Assn. Mr. Mapp 
was also reelected Secretary and 
Treasurer of Mid-West. 
Adolph Beernink. 
Murfreesboro—manager, Rutherford 
Co. Coop. Cry.; James Draper, Gal- 
latin—manager, Sumner Co. Coop. 
Creamery. 


Illinois: 


Tennessee: 


Leonard J. Southwell, 


Pana manager, Equity-Union 


Creamery and Produce Company. 
—_ 


NEW JERSEY ASSOCIATION 
HOLDS ANNUAL MEETING 


The annual convention of the 
New Jersey Milk Industry Associa- 
tion will take place April 23 and 
24 at the Berkeley-Carteret Hotel 
in Asbury Park, New Jersey, ac- 
cording to an announcement by 
Dan Wettlin, Jr., executive director 
of the association. 





CALL 
THE 


MAN 


experts... 





CHOCOLATE 


Chocolate is his only business . 


This Chocolate Man is good to know . 
CHOCOLATE PRODUCTS COMPANY Man who furnishes 
STILLICIOUS for a better dairy chocolate 





.. and he takes the time 
to make sure his chocolate goes through your plant 
smoothly, efficiently. His job is to know what's happening 
...to ward off troublesome problems for you 
before they happen, if possible. 


He's there when you need him, with years of practical 
experience to help you. He's backed by production 
a competently staffed laboratory 
a strong merchandising department. 


. he’s the 


Want to meet him? Write 


CHOCOLATE PRODUCTS COMPANY 
413 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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PARAGRAPHS ABOUT PEOPLE 








Three executive appointments have 
been announced by ALF Body Cor- 
poration, the wholly owned sub- 
sidiary of American La France Cor- 
poration, now operating Herman 





W. C. Irish 


J. C. Esher 


Body Company. J. C. Esher has 
been named vice-president and gen- 
eral manager; W. C. Irish has been 
named general sales manager; and 
I. W. Busse, assistant general sales 
manager. 


Louis H. Taxin, 
Daitch-Crystal 
serve as 


president of 
Dairies, Inc., will 
general chairman of the 
Food Industries Division of the 
1958 Joint Defense Appeal cam- 
paign. This will mark his fifth term 
as industry chairman. 


Jack Carmichael has been ap- 
pointed Michigan representative for 
the Mutual Plastic Mold Corpora- 
tion, manufacturer of Crystal Pack 
Plastic Containers. 

The election of B. L. 
Metzger to the Associate 
Directors of Bowman Dairy Com- 
pany has been announced. He will 
comtinue as retail sales manager of 
Bowman’s fluid milk 
sales 


“Bert” 
3oard of 


Chicagoland 
division. 








CUCKOO 
CLOCKS 





from the Black 
Forest. Callin 

“Cuckoo” every % 
hour. In beautiful 
colors, lovely for 
children’s room. 
7%” high. Boy & 
Girl Clock __ $6.95 
Birdnest Clock, 
enchanting, will 
also be beautiful in 
a kitchen. 7” high. 
Bird in moving 
motion. Birdnest Clock _.-____._ $6.95 


ame-4 ED LURIE 


67 Warren Street, Roxbury, Massachusetts 














The appointment of Harlan E. 
Ralston as its intermountain area 
representative has been announced 
by the Walker Stainless Equipment 
Company, Inc. 

C. A. “Bud” Banfill has been 
named an Ohio sales representative 
for the Benjamin P. 
pany. 


Forbes Com- 


A product research and develop- 
ment department has been formed 
by Tranter Manufacturing, Inc., and 
placed under the direction of C. P. 
(Bill) Yoder, who has been with 


the company since 1949. 





C. P. Yoder 


Francis Murray 


Francis T. Murray has been ap- 
pointed director of advertising, pub- 
lic relations and sales promotion of 
the Crown Cork and Seal Company, 
Inc. 


Appointment of Herbert F. Oster- 
held as product manager for cheese 
and allied products in the 
Foods Company has been an- 
nounced. He joined the Borden 
Company 21 years ago, and a year 
ago was named advertising manager 
for Borden cheese products. 


Borden 


Stoddard Manufacturing Com- 
pany, has named James S. O’Connor 
sales manager of its Stainless Steel 
Division. 


Kusel Dairy Equipment Company 
has appointed Kendon A. Jagemann 
as eastern representative. Mr. Jage- 
mann has been associated with the 
milk processing equipment field 
since 1955. He will be located in 
the metropolitan New York area. 


Charles O. 


The appointment of 


Davis, Jr., as assistant to the presi- 
dent of Walker Stainless Equipment 


Wis- 


Company, Inc., New Lisbon, 


Charles O. 
Davis 


consin, has been announced. Mr. 
Davis joined the company staff on 
March 10. Since July 1954, he had 
been editor of Milk Plant Monthly. 





Two promotions have been an- 
nounced by Sidney Wanzer & Sons: 
Edwin Dunmore, formerly adver- 





Charles Wetzel Edwin Dunmore 


tising and sales promotion manager, 
has been named general sales man- 


ager. Named to assist him was 
Charles W. Wetzel. 
The appointment of James D. 


Bohn as sales representative in the 
New York, New Jersey and east- 
ern Pennsylvania territory, has been 
announced by Schwartz Manufac- 
turing Company. 


The appointment of Dolen Ellis 


to district sales manager of south- 
ern California has been announced 
by Norris Dispensers, Inc. For the 


past seven years, he has represented 
Norris in Oklahoma and Arkansas 
in the sales division. 


Mea &. 


Dolen Ellis 





John Egan 
John A. Egan has been named 


executive director of the Waxed 
Paper Institute and the Waxed 
Paper Merchandising Council. He 


succeeds Laurence T. Herman who 
resigned to become advertising di- 
rector of the Detroit News. 


Robert E. Davis has been named 
to fill the newly-created post of field 
manager of the dairy container sales 
division of Owens-Illinois 
Company. 


Glass 





Robert Davis 


G. W. Cavender 


G. W. F. “Dutch” Cavender has 
joined the staff of National Dairy 
Council as southern regional repre- 
sentative. On April 1 he will open 
an NDC Southern Region office at 
315 Fourth Avenue, Nashville, Ten- 
The addition of a fourth 
program consultant to the Council’s 
Department of Affiliated Unit Serv- 
ice has been announced. She 
is Mrs. Dorothy Ann Kessler, for- 
merly a member of the faculty of 
Saint John College of Cleveland, 
where she taught nutrition and diet 
therapy. 


hessee. 


also 
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@Pbituaries 





Kemper 

Philip H. Kemper, 57, advertis- 
ing manager of Bowman Dairy 
Company since 1930, died March 
3 at St. Francis Hospital, Evanston, 
Illinois. He is survived by his 
widow, a son and two daughters. 


Fogelsanger 

Harold H. Fogelsanger, 58, presi- 
dent of Shearer’s Dairies, Inc., and 
Shearer's Ice Cream Company, 
Philadelphia, died Feb. 28. Mr. 
Fogelsanger worked for the Hershey 
Creamery Company in Harrisburg, 
Pennsylvania, for 18 years, rising 
to the post of vice president. He 
joined Shearer's Dairies as vice 
president in 1946, founded Shear- 
ers Ice Cream Co. two years later, 
and became president of both firms. 
Surviving are his widow and two 
daughters. 


Jamison 


Howard E. Jamison, 59, secre- 
tary-treasurer of the Inter-State 
Milk Producers Association, Phila- 
delphia, died February 28 at Bryn 
Mawr Hospital. He had been active 
in the association for more than 
15 years, and was a_ recognized 
dairy leader throughout the coun- 
try. Mr. Jamison was a native of 
Appleton, Wisconsin, and was 
formerly associate editor of the 
Dairy Farmer in Des Moines, lowa. 
Surviving are his widow, two sisters 
und four brothers. 


Hollenbach 


Peter B. Hollenbach, 61, man- 
ager of the Borden Company's ice 
cream plant in Louisville, Ken- 
tucky, died recently at his home 
in that city. He was one of the 
founders of the Butterman-Hollen- 
bach Ice Cream Co. which merged 
with Borden in 1950. For thirty 
years, Mr. Hollenbach served as 
treasurer and a director of the Ken- 
tucky Dairy Products Association. 


Street 

Harry E. Street, 64, a salesman 
for the Owatonna Creamery Sup- 
plies Company, Owatonna, Minne- 
sota, died March 1 after an 
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extended illness. He had been with Rapids, Michigan in 1917, died 


the company since 1914. He is February 25 following a long ill- 
survived by his widow, his mother ness. The dairy was sold to the 
and a brother. Borden Company in 1940. Since 


1950, Mr. Hoekstra was owner and 
president of the Whitford Ice 


Cream Company in Grand Rapids. 


Register 


Roland Register, 67, retired 
manager of Pet Dairy Products, 


Durham, North Carolina, died Newton 
March 2. : 
Bert F. Newton, 89, retired 
Hoekstra manager of the Creamery Package 
William M. Hoekstra, 67, who Manufacturing Company, died at 
with his family formed the Hoek- his home in Buffalo, N. Y. on 
stra Dairy Company in Grand March 9. 





ask us about 


TRANSPORT 
REFRIGERATION 












we’re SPECIALISTS 


in the protection of perishables / 


If you operate refrigerated trucks or trailers; COLDMOBILE is the 
logical source for answers to all your questions. Just tell us what you’re 
going to haul . . . how and where. We'll recommend the type of unit 
that’s best for your needs, and the size you should have for sustained 
satisfaction without costly over-powering. What’s more, we’ll supply 
you with complete information on COLDMOBILE’s most recent 
achievements in trouble-free, weight-saving, compact equipment— 
the talk of the entire industry. 

YOU'LL CUT COSTS WITH COLDMOBILE 
COLDMOBILE’s impressive record in the pioneering and perfection 
of transport refrigeration, both for city deliveries and over-the-road, 
is your assurance of top technical knowhow in prompt, personal co- 
operation that’s now yours just for the asking. Phone or write today. 
COLDMOBILE can help you cut costs. 


Model HNE-300 Coldmobile ‘‘Frigi- 
dealer" (hydraulic drive with electric 
standby), for dual temperature ap- 
plication, one of the many outstand- 
ing new Coldmobile units with a new 
look and new features throughout. 





Coal ae ome we A 


DIVISION OF UNION ASBESTOS & RUBBER COMPANY 


ID W. V 
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Product News 





Orange Juice Vendor 


\ COMPACT and scientifically 
designed orange juice vendor, which 
can be easily fitted into a small space 
in dairy and food stores, drive-ins, 
theaters, industrial plants and other 
outlets, is now being manufactured 
by Automatic Juicer Corporation. 


x. 
oe 
ni 


The machine sells 5 ounces for ten 
cents, and will take dimes, nickels 
and quarters. Small in size, the 
vendor measures 20” wide, 26” deep 
and 60” high. 


The company also manufactures 
a low-cost orange juice concentrate 
vendor, which will also handle lem- 
onade, grape and other flavors. 

For information: Automatic Juicer 
Corporation, 22 Park Place, New 


York 7, New York. 
cs 


Automatic Cleaning Unit 
for Bulk Milk Coolers 
THE “SPRAY-O-MATIC,” a 
new unit designed for the automatic 
cleaning of bulk milk coolers, has 
been announced by Mojonnier Bros. 
Co. 
Constructed of stainless steel, 
“Spray-O-Matic”consists of a tube, 
with a rounded perforated head on 





the end, extending down inside the 
cooler. The other end of the tube 
sticks up through the lid of the 


cooler and is connected by a hose 
to a small pump. During cleaning, 
the pump forces the cleaning solu- 
tion at a high velocity out through 
the unit’s head, removing all milk 
residue. 

According to the company, clean- 
ing time takes but a few minutes 
with a-minimum amount of solution 
being used. A hose running from 
the cooler drain to the pump com- 
pletes the equipment and allows the 
solution to be recirculated back 
through the cooler during the short 
cleaning period. 


The system operates unattended 
and a small dial which controls the 
cleaning, fits right into the same 
control box governing the cooling 
function of the tank. 


“Spray-O-Matic” is available on 
new coolers of any size, and also 
can be installed on existing coolers 
of the vacuum type. In tests on 
this unit for cleaning effectiveness, 
Mojonnier worked in conjunction 
with the Diversey Corp. 


For information: Mojonnier Bros. 
Co., 4601 West Ohio Street, Chicago 
44, Illinois. 


Refrigerator and 

Freezer Units 

A WIDER choice of commercial 
refrigerators and freezers is now 
offered by Nor-Lake, Inc. with the 








introduction of three large capacity 
units of matching design. The new 


units include a 43 cu. ft. freezer 
(Model 43XH), a 45 cu. ft. refrig- 
erator (Model RI-45), and a dual- 
purpose unit consisting of a 21 cu. 
ft. refrigerator and a 22 cu. ft. 
freezer in one cabinet (Model 
CR21-22X), each section of which 
is refrigerated independently of the 
other. 


Designed for commercial enter- 


prises and institutions where large 
food storage capacity is required, 
the new models feature auto-body 
steel exteriors, aluminum interiors, 
Fiberglas insulation, baked white 
enamel finishes, and hermetically 
sealed compressors. (Stainless ex 
teriors and interiors available at 
additional cost.) 


The refrigerator features an im- 
proved blower coil or Ice Maker 
evaporator and adjustable wire 
shelves. The freezer has automatic 
hot gas defrosting, with adjustable 
wire shelves to allow unobstructed 
air flow around the contents. 


For information: Nor-Lake, Inc., 
Second and Elm, Hudson, Wis- 
consin. 


Cottage Cheese Paddle 


\ NEW design cottage cheese 
paddle that is said to accomplish 
perfect mechanical creaming in the 





vat without curd damage has been 
announced by Stoelting Brothers 
Company. The development is the 
result of a long series of experi- 
ments in midwest cheese plants. 


The equipment fits any mechan- 
ical agitation and consists of a pair 
of creaming-stirring paddles and a 
pair of stirring paddles. The paddles 
have been named “Du-All” and 
serve the dual purpose of stirring 
and creaming. According to. the 
manufacturer, test runs indicate 
that the method saves significant 
sums in time and labor. 


Paddle blades are 14 gauge 18-8 
stainless steel, with No. 4 polish; 
rods are %” diameter stainless. The 
replaceable tip on the creaming- 
stirring paddle is quarter inch thick 
nylon, fastened by a spring clip so 
that it cannot slip out in use. 


Illustrated bulletins and informa- 
tion on plant tests are available. 


lor information: Stoelting Broth- 
ers Company, Kiel, Wisconsin. 


Centrifugal Blowers 
TWO HIGH velocity pressure 


blowers, designed specifically for 
severe duty applications in the milk 
packaging industry, are part of a 
new line of centrifugal air moving 
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\merican- 
Blower Divi- 
designed to 


units now available from 
American 
been 


Standard, 


sion. Each has 





meet specific requirements in foam 
removal stations on milk packaging 
machinery. 


Both models are direct-drive de- 
signs. Blower wheel and housing 
are cast aluminum. The housing is 
fitted with corrosion resistant thumb 
screws and can be removed quickly 
for wash-down. The motor in each 
model is designed to withstand mod- 
erate wash-down with hot water. 


Model 89B95 has a %-hp totally 
enclosed induction motor that oper- 
ates at 3450/2875 rpm. Blower 
capacity is rated at 590 cfm of air 
at free delivery and 220 cfm at 6.0 
in w.g. static pressure. It weighs 
65 pounds. 

Model 89B108 (see cut) is driven 
by a 1%-hp totally enclosed split 
phase motor that operates at 3450 


rpm. Blower delivers 175 cfm of 
air at 1.0 in. w.g. and 50 cfm at 
3.3 in. w.g. static pressure. This 


unit weighs 70 pounds. 


lor information: American Blow 
er, Div. American Standard, Detroit 
32, Michigan. 


Two-Line Filler 


\ LOW-COST two line piston 
filler just introduced by Hope Ma- 
chine Company is designed to han- 
dle liquid, semi-viscous or viscous 
products. 


The unit, (Model 


tures: 


ISNHQ), fea- 
head height—to 


Adjustable 





set the machine for different height 
containers, the simple turn of a 
wheel moves the entire head assem- 
bly up or down, eliminating need 
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for changing of nozzles; a rising 
table providing “bottom up fill” 
with table height being adjusted by 
re-locating a pin; a “no container 
no fill” device on the filling line- 
the machine does not shut off if the 
container is missing but simply 
skips the filling operation for that 
container; a new diagonal filling 
position for containers, said to give 
handling advantages and conserve 
space. 

Other features include a specially 
designed piston and expandable pis- 
ton ring assembly, micrometer type 
quantity adjustment, variable speed 
drive (speeds ranging from 15 to 30 
cycles), stainless steel contact parts 
throughout and heavy duty sanitary 
construction. 


Filling range is reported as 4 oz. 
to a gallon, with proper cylinders, 
pistons and guide rails. 

For information: Hope Machine 
Company, 9400 State Road, Phila- 
delphia 14, Pa. 


Tear-String Package 


A PACKAGE for individual food 
portions, featuring a built-in “zip- 
per” for convenience in opening, 





has been 


developed 
Waxide Division, Crown Zellerbach 
Corporation. 


by Western- 


Now being introduced as a con- 
tainer for Carnation’s Instant Hot 
Cocoa Mix, the C-Zip pouch is made 
of moisture-proof polyethylene and 
aluminum foil laminates. To open, 
the user simply tears a pre-cut cor- 
ner and pulls. A tear-string cuts 
across the top of the pouch, making 
a quick, clean opening. 


The pouch used by Carnation is 
constructed of 25-lb. pouch paper 
laminated with 7-lb. polyethylene to 
.00035-inch aluminum foil and coated 
on the foil side with 15-lb. (one mil) 
polyethylene. During the final poly 
coating operation, the cotton tear- 
string is laid down the center of 
the web. 


The finished material is furnished 
to the customer in rolls 10%-inches 
wide. Since the Carnation C-Zip 
pouch is basically a three-seal fin 
type pouch, the tear-string lies in 
the folded edge which forms the top 





of the finished unit. Each end of the 


thread is securely anchored in the ’ 


heat-sealed polyethylene edges of 
the packet, one of which is slightly 
pre-cut to facilitate opening. 


For information: Western-Waxide 


Division, Crown Zellerbach Cor- 
poration, San Leandro, California. 


Milkhouse Planner 


\ PLANNING kit which will en 
able the dairyman to plan an efficient 
milkhouse has been developed by 
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Dairy Equipment Company, manu- 
facturers of Dari-Kool bulk milk 
coolers. 


The outside wall lines of the pres- 
ent or proposed milkhouse are 
sketched on the graph sheet, scaled 

inch equals 1 foot. Scale model 
cut-outs of milk coolers, wash sinks, 
water heaters, etc., are then arranged 
on the graph sheet. 


The kit is available on request 


for information: 
ment Company, 
sin. 


Dairy 
Madison, 


Equip- 
Wiscon 


Floor Enamel 


A CHEMICAL resistant enamel 
tor use on volume-traffic wood and 
concrete floors has been announced 


by The Garland Co. Known as 
Granitite, it contains a synthetic 
resin base that the manufacturer 


claims will withstand — scuffing, 
pounding and abrasive action of 
heaviest foot traffic. It also prevents 
dusting of concrete floors and dirt 
accumulation in porous wood floors. 


According to the manufacturer, 


Granitite is unaffected by repeated 





scrubbings with strong caustic 
cleansers and heavy-duty floor- 
cleaning machines. In addition, it 
resists destructive action of oils, 
greases, solvents and mild industrial 
acids. Spilled liquids cannot pene- 
trate its surface. 


Applied by brush, roller or spray, 


123 








124 


the enamel is available in tile red, 
warm gray, green, medium gray and 
white and comes in l-gallon cans, 
5-gallon pails, and 55-gallon drums. 
It dries to a hard finish overnight. 


For information: The Garland 
Co., Cleveland 5, Ohio. 


& 
21-Station Piston Filler 
A 21-STATION rotary piston 


filler capable of handling viscous or 
semi-solid products ranging in con- 





sistency from evaporated milk to 
potted meats, has been introduced 
by The Pfaudler Co. Five hundred 
containers a minute, accurately filled 
to a plus or minus 1/10 of a fluid 
ounce, is the capacity of the new 
machine which has been designated 
the model RPC-21. 


Tin, glass or composition con- 
tainers up to 32 ounces in capacity 
or to No. 404 can diameter can be 
handled with equal facility. A plas- 
tic infeed screw is employed for 
smooth container handling. Change- 
over to different container sizes has 
been simplified. The filler has a 
positive, high speed “no container, 
no fill” mechanism, and a conveni- 
ently located accuracy-of-fill control. 


The model RPC-21 can be com- 
pletely cleaned in less than half an 
hour by one man without the use of 
special tools or lifts. Only valves 
and pistons need be removed for a 
thorough job, no tools are required 
to remove these parts. There are 
only four primary wearing parts 
piston rollers, valve rollers, valve 
trip cams and wear pads—all easily 
replaced. 


For information: The Pfaudler 
Co., 1058 West Avenue, Rochester, 
New York. 

* 


Milk Sample 
Container and Rack 


A BACTERIAL sample milk 
tank truck container and matching 
rack are being manufactured by 
R. W. Head Container Company. 
Molded in one piece, with cover, of 
expanded styrene. the container is 
light weight, waterproof, and will 
keep milk samples iced for more 
than 30° hours, the manufacturer 


states. Its dimensions are approxi- 
mately 9” x 11” x 11”. 


The inside rack is designed to 





hold 24 vials, in either of two vial 
sizes— No. 2 capsule or 15 ml. 
The container is equipped with an 
overflow outlet, and shields de- 
signed to prevent contamination of 
samples. 

For information: R. W. Head 
Container Company, 306 East State 
Street, Ithaca, New York. 


“Truck-Wash” Brush 
\ FOUNTAIN type “Truck- 


Wash” brush especially designed for 
washing dairy and food industries 
trucks, refrigerated trucks and pick- 
up tank trucks has been introduced 
by Sparta Brush Company. Feature 
of the brush is a dual-port water 
distribution system which facilitates 





the removal of heavy deposits with- 
out leaving streaks or dirt film. 


A six-foot aluminum feeder tube- 
handle with non-slip rubber grips 
and splash-guard rubber baffle be- 
low brush permits freedom of move- 
ment in reaching any part of the 
truck body. The brush cleans a 
13-inch width with one stroke. It 
is packed with heavy long trim tufts 
of Du Pont “Tynex” nylon an- 
chored in a red rubber composition 
replaceable block. 


For information: Sparta Brush 
Co., Inc., Sparta, Wisconsin. 


Premium Promotion 
Labels and Tapes 


SELF-ADHESIVE, pressure- 
sensitive labels and tapes are avail- 
able for premium promotions from 
the Pee Cee Tape & Label Com- 
pany. Day-Glo Labels and printed 
tapes for combination bundling 
deals may be had with tamper-proof 


or removal adhesive, and will stick 
tight to packaging films and other 
clean surfaces. Any size or shape 
may be used to call attention to 
special premium offers. Dispensers 
are available for rental or purchase. 

For information: Pee Cee Tape 
& Label Comany, 521 North La 
Brea Avenue, Los Angeles 36, 


California. 
eS 


Acid Cleaner for 
Milkstone and Film Deposits 
A NON-FOAMING, acid cleaner 


named Sentol has recently been in- 
troduced by Wyandotte Chemicals 






Demnrar 
SENTOL 


The product is a food grade acid, 
which, according to the manufac- 
turer, produces no_ objectionable 
fumes or gases and will eliminate 
hard water problems. It is said 
to be fast and free rinsing. Sentol 
is sold to remove and prevent milk- 
stone and film deposits—to pene 
trate and soften milk solids. 


The company states the product 
is particularly adaptable in plants 
where foaming in automation clean- 
ing could be a problem, or where 
milkstone and film deposits are 
bothersome. 


Sentol is packed in 10-and 30 
gallon polyethylene-lined drums and 
in cases of four one-gallon glass 
jugs. 


A detailed technical bulletin is 
available. 


For information: J. B. Ford Divi- 
sion, Wyandotte Chemicals Cor- 
poration, Wyandotte, Michigan. 


Tall Quart Container 


A NEW Tall, flush fill quart 
Nestrite container has been devel- 
oped by Lily-Tulip Cup Corpora- 
tion. The Tall, unwaxed 32 oz. 
container is available in a_ stock 
Modernistic design (as shown) and 
special print, and offers ice cream 
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manufacturers and soft-serve op- 
erators a companion piece to the 
squat 8 oz. and semi-squat 16 oz. 
flush fill Nestrites. Two new lids, 
paper and plastic High Impact Snap- 
overs, are available for the new Tall 
quart container. 


For information: Lily-Tulip Cup 
Corporation, 122 East 42nd Street, 
New York 17, New York. 


Wash-and-Wear 
Tropical Uniform 


A LIGHTWEIGHT tropical fab 
ric, developed by E. I. du Pont de 
Nemours & Company, is now being 
used in the manufacture of uniforms 
for deliverymen, routemen and truck 
drivers. The fabric of the new wash- 
able uniform is a blend of 65 per 
cent Dacron polyester fiber and 35 
per cent rayon. It weighs only 5.8 
ounces per square yard. 


The wrinkle-resistant fiber dries 
quickly and smoothly after washing, 





with little or no need for subsequent 
ironing. 


The tropical uniforms will be 
priced slightly higher than the 
standard cotton uniforms. The sup- 
pliers point to increased comfort, 
neatness retention, easy home 
care and good durability as factors 
which should offset the small price 
differential. 


For information: E. I. du Pont de 
Nemours & Company, 350 Fifth 
Avenue, New York 1, New York. 


Station Wagon Combines 
Business and Pleasure 


A CAR which can be converted 
from business to pleasure in a mat- 
ter of moments has been announced 
by Studebaker-Packard Corpora- 
tion. The two metal side panels, 
carrying the business sign, can be 
quickly removed and replaced. 


The Studebaker panel-wagon has 
a cargo area of more than 93 cubic 
feet of space with the rear seat 
down. A third seat, which folds 
down in business use, is optional. 


Other features include a tail gate 


bridge and rear dome light installed 
at the factory, and heater, defroster 





and directional signals as standard 
equipment at no extra cost. 


The panel-wagon carries an ad- 
vertised price of $2,088, plus trans- 
portation and local taxes, if any. 


For intormation: Studebaker- 
Packard Corporation, South Bend, 
Indiana. 


Jug Handles 


HANDLES TO fit all half-gallon 
and gallon size jugs are available 
from the Haynes Manufacturing 
Company. The Haynes “Thrifty 
Handles” consist of a one-piece 
stainless steel “snap-lock clip” and 
a nickel plated or zinc finished bail 
handle. The unit can be assembled 
in seconds, and will hold securely. 


Jugs with the handles can be ma- 
chine washed, filled and capped. The 
handles may be easily removed from 
broken and discarded bottles for 
reuse. 


“Thrifty Handles” come packed 
in cartons containing 1,000, and may 


— cilia — 








be ordered with the dairy name die- 
stamped on clip. 


A- chart giving data for proper 
selection is available. 


For information: The Haynes 
Manufacturing Company, Cleveland, 
Ohio. 


Dispenser for 
Hot Chocolate 


A HOT chocolate dispenser, de- 
signed for behind-the-counter use, 
has been announced by Lacy-Dane 
Corporation. The new model is 
available in 4, 8 and 12 quart capac- 


ity, with a choice of anodized alum- 
inum or stainless steel cabinets. 


The unit offers high speed whip- 
ping action, with the propellor 
driven magnetically, eliminating any 
physical contact with the motor and 
other mechanical parts. Another 
feature is the removable product 
container making possible fast, easy 
cleaning. The faucet has automatic 
return from either direction, and 
is drip-proof construction. Flashing, 
electrically illuminated sign goes 
out as a warning when supply is 
running low. 


\ combination hinge and lift-off 
arrangement makes it possible to 
swing the cover to one side, or to 








remove it completely. Safety ther- 
mostatic controls prevent scorch 
or burning. 


For information: Lacy-Dane Cor- 
poration, 6404 North Central Ave- 
nue, Chicago 30, Illinois. 


Refrigeration Unit 
for Trailers 
A NEW TYPE mechanical re- 


frigeration unit for “reefer” trailers 
has been introduced by American 
Manufacturing Company. This addi- 
tion to the “Arctic Traveler” line, 
known as the “Trailmaster” series, 
offers heating or cooling, automatic 
defrost and electric standby as 
standard equipment. 


Designated Model TE-200, the 
unit’s installed weight is 1,085 Ibs. 
and it occupies a minimum of pay 
load space. The unit will maintain 
35° F. in trailers up to 40 feet long, 
with a minimum of three inches of 
insulation. Lower temperature can 
be maintained in shorter trailers 
with heavier insulation. 


Powered electrically, the “Trail- 
master” consists of a one-piece, 
self-contained, hermetically sealed 
refrigeration unit designed for 
mounting through a prepared open- 
ing in the upper front wall of the 
trailer. An engine-generator pack- 
age, designed for mounting beneath 
the trailer floor, supplies 230 volt, 
three-phase electric power to the 


April, 1958 125 


Review 








refrigeration unit for in-transit op- 
eration. For dock side refrigeration, 
the refrigeration unit can be oper- 
ated from any plug-in source of 230 
volt, three phase power. 


Advantages of the unit, according 
to the manufacturer, are: all-elec- 
tric operation, in transit or at the 
dock; hermetically sealed refrigera- 
tion system; good weight distribu- 
tion; easy service and maintenance; 
and low cost operation. 

For information: American Manu- 
facturing Company, Box 989, Mont- 
gomery 2, Alabama. 


Blower for 
Truck Refrigeration 


NEWLY-DESIGNED Kold- 
Hold Turbo Jet blowers for truck 
refrigeration permit automatic de- 
frosting without a high upswing in 
body temperature during the defrost 
cycle, according to the Kold-Hold 
Division of Tranter Manufacturing, 
Inc. 

During the defrost cycle, refriger- 
ant passes through a secondary coil 
while the primary coil is defrosted 
by natural air circulation. During 





the refrigeration cycle, the second- 
ary coil defrosts. The blower de- 
livers refrigeration even during 
defrost. 


A thermostatic switch and sole- 
noid valve are other essential com- 
ponents of the new design. When 
the thermostat measures a frost 
forming condition at any point on 
the main evaporator coil, the sec- 
ondary coil is thrown into the 
circuit. 

When the secondary coil is in the 
circuit, the blower fan operates as 
usual. This pulls the body air 
through the main coil, bringing the 
temperature up to between 35 and 
38 degrees. When the main coil goes 
back into operation, the secondary 
coil is shut off and the body air 
being drawn over it will defrost the 
coil during the normal refrigeration 
cycle. 


The new blower is designed to 
operate with the mechanically- 
driven Kold-Hold Mark unit or the 
hydraulically-driven Crown unit for 
mobile refrigeration. 


For information: Kold-Hold Divi- 
sion, Tranter Manufacturing, Inc., 
735 Hazel Street. E., Lansing 9, 
Michigan. 

* 


Case Stacker 


_SIMPLE IN design, the new 
Ezee-Up Stacker, manufactured by 
the Lathrop-Paulson Company, 


stacks all wooden, metal or wire 
cases from three to seven high, or 





allows cases to pass through the 
machine singly. It is completely ad- 
justable to all case sizes, and stacks 
at any desired speed. 


This compact unit can be installed 
on top of floor in existing lines in 
less than 15 square feet of floor 
space. It requires less than 6-ft. 
headroom for low ceiling installa- 
tions. Constructed on a heavy chan- 
nel frame, all parts are manufac- 
tured of hardened alloy steel with 
anti-friction bearings at points of 
maximum load. It is operated by 
a 4 h.p., 220 volt, three phase mo- 
tor, and is supported on four ad- 
justable ball feet. 


No special knowledge or skills are 
required for installation and main- 
tenance, the manufacturer claims. It 
is ready for operation when plugged 
into an electrical outlet. Removable 
steel panels facilitate maintenance. 


For information: Lathrop-Paulson 
Company, 2459 W. 48th Street, Chi- 
cago 32, Illinois. 


Moisture Absorbent 


AN IMPROVED type of HUM- 
I-DRI, chemical absorbent, said by 
the manufacturer to remove up to 
12 times its weight in moisture 
from the air, is announced by Speco, 
Inc. The manufacturer claims the 
product is 20% more absorbent than 
that previously offered. It is said to 





be ideal for many industrial uses, 
particularly in storage rooms and 


tool rooms. It is also recommended 
for applications in industries where 
steam and moisture are continuously 
present, as in food processing plants. 
Use of the product is likewise said 
to permit the employment of base 
ment space that is otherwise too 
damp for efficient operations. 

The product is available in two 
sizes—standard and large. Each is 
furnished with a rust-resistant metal 
pail and a wire suspension standard, 
the latter permitting air to circulate 
around the bag, assuring maximum 
absorption. Replacement units are 
available at low cost. 


For information: Speco, Inc., 7308 
Associate Avenue, Cleveland 9, 


Ohio. 
& 


Coating for 
Freezer Walls 
\N ALL-MINERAL protective 


coating for low temperature insu 


lating materials has been developed 
by Selby, Battersby and Company. 
The product, called 


Koldrok, can 





be troweled on by a local plasterer. 
No special wall preparation is 
necessary. 


The coating will withstand tem 
peratures as low as —60°F. without 
chipping, the manufacturer claims. 
Other features are said to be: low 
cost and easy maintenance. 


Koldrok does not have to be 
painted over, since the color is an 
integral part of the material. It is 
available in white, red, gray, black, 
brown and green. 

For information: Selby, Battersby 
and Company, 5210 Whitby Avenue, 
Philadelphia, Pennsylvania. 


Fruit Punch Concentrate 
THE ADDITION of Fruit Punch 


to its line of fruit juice concen- 
trates has been announced by Green 
Spot, Inc. The new product is a 
combination of real fruit juices, with 
a touch of mint to accent the total 
flavor. 


According to the manufacturer, 
the Fruit Punch is a logical. long 
profit item that can be handled by 
dairies utilizing their regular plant 
and delivery equipment. 


The product is vacuum packed in 
No. 10 tins and must be refrigerated 
at all times. It is available through 
dairy supply jobbers. 

For information: Green Spot, 
Inc., 1501 Beverly Boulevard, Los 
Angeles 26, California. 
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on When you advertise in the .. . CLASSIFIED 
ae. OPPORTUNITIES SECTION .. . of AMERICAN 
MILK REVIEW you reach the men who buy. 
AMR is the only national dairy publication that 
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is a 
err Deadline for Classified Opportunties is the 2 Completely mechanical in operation. It uses no air, 
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No classified advertising will be accepted to run with borders or special spacing. All 
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NOTICE 
sponsibility 


The publisher disclaims any re- 
for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 


ments made in such advertisements. In 


answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 


dealings 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 


mental to the dairy industries. 





EQUIPMENT FOR SALE 


FOR SALE: SMITH-LEE’S 
COX FILLER for Canco Paper. 


“Better than new” condition, has 
all improvements. Write to: PAR- 
TRIDGE HILL FARM, Barne- 


veld, New York. Phone TW 6-2141. 


4-M-58 


“Cherry-Burrell No. VAC6 Vac- 
reator Serial No. 655. Purchased in 
1956, used for four months, 3 cham- 
bers complete with Milk Pump. 
Controls for Water and Steam. 
$6,100.00. Contact Donald E. Young, 
R.D. No. 3, Elkton, Maryland.” 

4-M-58 


PAPER BOTTLING MA- 
CHINE—1954 Model MT-1 Ilreco 
4g-gallon only. Fills 10 per min- 
ute. Defoamer included—very good 
condition. $1,700 F.O.B. MASSEY 

DAIRY, Granite City, Illinois. 
4-M-58 


FOR SALE CHEAP: 60 good 
Used Can COOLERS for 10 gallon 
Milk Cans; 4’s, 6's, 8’s, 10’s; side 
door and top door openers (good 
used 10 gallon seamless cans to go 


with them). Write to: WISCON- 

SIN DAIRY SUPPLY COM- 

PANY, Whitewater, Wisconsin. 
4-M-58 








EQUIPMENT FOR SALE 


FOR SALE: Emery Thompson 
new and factory rebuilt Ice Cream 
FREEZERS; for complete protec- 
tion deal with Midwest's only auth- 
orized exclusive representative. 
Write to: J. M. TREBLE, 2980 W. 
Davison Avenue, Detroit 38, Mich- 
igan. 4-M-58 

FOR SALE: Complete LP re- 
ceiving room equipment, used only 
2 years, excellent condition; 8 
C.P.M. WASHER, S.S. hood, side 
sheets and wash tanks, S.S. milk 
saver; 1,000 lb. Weigh CAN, 1,600 
lb. receiving tank, vacuum sampler, 
galvanized can conveyor, available 
in 30 days. Write to: ASHLEY 
DAIRY COMPANY, Battle Creek, 
Michigan. 4-M-58 

FOR SALE VENDING MA- 
CHINES-—Six New (In crates) 
Vendo Outdoor Milk Vending Ma- 








chines Universal Milk with Multi- 
price coinage (Ic to 5c). Two New 
Never Used Rowe Outdoor Ma- 
chines. These can be bought at a 
Savings. Also Six Used—in good 
condition Rowe Outdoor. Can 
furnish canopies if needed. Write 
to: GARDEN STATE FARMS, 
INC., Midland Park, New Jersey. 

4-M-58 








EQUIPMENT FOR SALE 


FOR SALE: Stainless Steel 
TRUCK TANK: 3,590 gallon. 3 
Heil Farm Pick-ups 2,850 gal 
lon. Stainless Steel STORAGE 
TANKS: 3,400 & 4,000 gallon in- 
sulated. Double DRUM DRY- 
ERS:—42” x 120”, 42” x 100”, 32” 
x 72”, AMMONIA COMPRES- 
SOR York 12% x 14%, 125 tons 
Stainless Steel EVAPORATORS, 
Double [ffect 588 and 1,100 sq. ft 
Stainless Steel VACUUM PAN 
Rogers 6’ dia. WE NEED: 
TANKS, DOUBLE DRUM DRY 
ERS, VACUUM PANS. Write to 
PERRY EQUIPMENT CORPO- 
RATION, 1409 N. 6th Street, Phil- 
adelphia 22, Pennsylvania. 4-M-58 

FOR SALE: One Mojonnier- 
Dawson FILLER, Model DPPO, 
semi-automatic; suitable for filling 
Pure-Pak quarts and _ half-gallons; 
this filler has a S.S. Surge Tank; 
price $500, F.O.B. Worcester, 
Mass.; also: Specialty Brass bottle 
FILLER for '%-pints to %-gallons; 
this machine has been factory re- 
built and is in excellent condition. 
Write to: W. H. LEE MILK 
COMPANY, 55 Harlow Street, 
Worcester 5, Massachusetts. 

4-M-58 

















NO. 8308-S — STANDARD SQUARE CASE 


9 DIFFERENT MULTIPLE- 
QUART CASES FOR EVERY NEED 


Why settle for a case that ‘comes close’ to what 
you want when you can buy the exact built-to-your 
need “Jug-Saver’’ from Barker. Here is the indus- 
try’s most complete multiple-quart line — top stack- 
ing, bottom stacking, square, round, or oblong jugs, 
including cases that stack interchangeably with all 
square bottle cases. Get the Barker facts now .. . 
and make ‘58 a bigger profit-year with Barker 
"Jug-Savers’’. 


ORDER NOW for Early Delivery 
BARKER EQUIPMENT COMPANY 


458 SEVENTH ST. KEOSAUQUA, IOWA 





NO. 8511A-2 OBLONG % GAL. 
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EQUIPMENT FOR SALE 


FOR SALE: 3,200 gallon SS in 
and out Grade “A” Milk TRAILER 
with 1956 Dodge V8 tractor, 12,000 
actual mileage, used local. These 
units are in beautiful like new con- 


dition and must be sold. Write to: 
GOUZ DAIRY, Elmont, Long 
Island, New York. 4-M-58 


FOR SALE—PUMP, New 25BB 
Waukesha Metal 14%” DeLuxe with 
Reeves 2 HP, 220/440 Motodrive. 
101 to 505 RPM, capacity 2,500 to 
12,000 pounds per hour. Never un 
crated. Special price $809.60. Write 
to: RILEY DAIRY SUPPLY, 
INC., 555 Monroe Avenue, Grand 
Rapids, Michigan. 4-M-58 


EQUIPMENT FOR SALE 


FOR SALE: Ammonia refrigera- 


tion COMPRESSOR, 4 cylinder 
3% x 3% practically new Baker. 
Receiver, oil trap, surge drum, 


valves, fittings. Alco thermo expan 
sion and solenoid valves. 20 HP 
high torque GE motor, magnetic 
starter. 75 HP slow speed motor. 
200 GPM 347’ head new Worth- 
ington pump. Write to: BETZ, 
2917 Tomahawk, Kansas City, Mis- 
souri. 4-M-58 





FOR SALE: Manton-Gaulin 
HOMOGENIZER Model 200E, 
Two Stage Stainless Head. Excel- 
lent Condition $800; several Taylor 
Recording Thermometers $35 each; 


EQUIPMENT FOR SALE 


(1) 5,200 gallon Heil, 
stainless, Grade “AN 


TRAILER—$12,500.00. 


plastic, 
tandem 
Write to: 


HACKETT TANK COMPANY, 

INC., 1400 Kansas Avenue, Kansas 

City, Kansas. MAyfair 1-2363. 
4-M-58 


FOR SALE: Rotary Can WASH- 
ER, Model 2DCP; 60 gallon Stand- 
ard Jr. Vogt I.C. FREEZER; 150 
gallon Standard Vogt I.C. FREEZ- 
ER; 1,000 Ib. S.S. Camelback Weigh 
TANK; 1,000 lb. Fairbanks SCALE 
in 1 lb. grad. (for use with Weigh 
Tank); 50 gallon C-B S.S. Univat, 
painted ext.; 100 gallon C-B SS. 
Univat, painted ext. Torsion bal- 


Sar ie ee | a aoe York Ammonia Compressor only ance; 80 Anderson single STICK- 

‘aan SOALER Side Heil Model 4 by 4 with V Belt Drive $75; 3 HOLDERS; 80 Anderson twin 

accept agg ena ty pats = a HP Sani Serv Soft Cream Freezer STICKHOLDERS; 80 4-oz. twin 

e detri- thru quarss. ; Pertect en good condition $950. Write to: pop MOULDS; 80 3-oz. bar 

Write tot Maiteocbora. Road, MARTIN BROTHERS, Winns- MOULDS. USED ICE CREAM 

N: i ville Te eee 4-M-58 boro, Louisiana. 4-M-58 CABINETS. All were in good con- 

“ssa abn pnnctoninecee ee "_ - dition when on location. 15—4 

— FOR SALE: VISCOLIZERS SOUR CREAM FILLER—Bag- H.D.R. $40.00 each. 20—6 H.D.R. 

7 and HOMOGENIZERS. Com- by 2 valve automatic for half-pint $55.00 each. 20 H.D.R. $70.00 each. 

pletely rebuilt and guaranteed. Write and pint glass jars with Cappers. 15—Open top Cabinets from $50.00 

Steel for bulletin and prices. Write rae Tr te | + a to $140.00. each. 8 ~~ _ defrost 

3 oTrrT sIEFEL “OMPANY, rite to: pias : Cabinets—Some converted tor troz- 

gal Dahle ema , get PRODL ( rS COMPANY, Roch- en food—$190.00 Each. F.O.B. Our 

AGE : ester, New York. 4-M-58 Plant (Uncrated). For Sale 1—1953 

1 in- FOR SALE: USED MILK Chevrolet 2 Ton (Recently over- 

yR BOTTLES—%8 oz. Cheese Jars. 16 PLUNGER SEALS FOR HO- hauled) with a 750 gallon Ice Cream 

32” oz. Cheese Jars. 48MM _ square M¢ fo anagem it! “er low prices body, self contained compressor and 
RES- Y4-Quarts. 48MM Handi Square tor leather seals for C.P. & M.G. spare tire. Very good condition. 

tons Quarts. 2% Square Gallons. Write Homogenizers. Write to: STUART $1,400.00. Write to: BRESLER 

YRS, to: STUART W. JOHNSON & W. JOHNSON & COMPANY, 611 ICK CREAM COMPANY, 4000 

q. ft. COMPANY, Lake Geneva, Wis- Main Street, Lake Geneva, Wis- West Belden Avenue, Chicago 39, 

.N consin. 4-M-58 consin. 4-M-58 Illinois. 4-M-58 
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erees, GLASS & PAPER MILK CONTAINERS 
vss |OXIDIZED on " No. Paced] Shopng Wt 
—E to Carton | Per Carton 
F a AV oO R S 45s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
IN FROZEN CREAM en Ea 
a . 8S |8 Sq. Qt. Gloss Bottles é 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 ibs 
: LIGHT WEIGHT [ 2.1, sr] 2 Sq. or Rd. / Gol. Gloss Botties| 19 | 7 tbs. | 
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anti-oxidant HANDY hd iron Be Brennen _— 
: EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 B'/%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8%, Ibs 
You, too, can put up Frozen Cream this spring with Tee aan am | 8P |B Sa. Qt. Paper Cartons 8 | 9% Ibs 
sitive control of oxidized or metallic off-flavors. cust ia & oa Guar Gene | a ie 
nexpensive, easy to use. Write for further information ATTRACTIVE Ae 2 le. : . 
or technical assistance: Wm. J. Stange Co., 342 N. 4-% p | 4 Sq. % Gol. Poper Cartons 8 7 Ibs 
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EQUIPMENT FOR SALE 

BOILERS—HIGH PRESSURE. 
We carry a large selection of 
ASME National Board high pres- 
sure boilers, gas, oil and coal fired, 
ranging from 10 to 1,000 h.p. Each 
guaranteed in excellent condition. 
Sale sheet and complete data sent 
upon request. Write to WABASH 
POWER EQUIPMENT COM- 
PANY, 9750 Skokie Blvd., Chicago, 
(Skokie), Illinois. 4-M-58 


SPRING SPECIALS: Milk Bot- 
tle FILLERS, Cemac 14, 28; 
Cherry-Burrell K-24 and GV-7, 10, 
16 and 20; Container FILLERS, 
Canco Model No. 15, Model No. 
334, Model 75; also Mojonnier 
Dawson %-gallon Pure-Pak and R 
S-4 Triangle Bagby; Creamery 
Package all S.S. HTST 7,000 Ibs., 
York, 10,000 Ibs., 125-1,500 gallon 
HOMOGENIZERS; Stainless steel 
Milk Storage TANKS 300, 500, 
1,000 and 2,000 gallon; 200 and 300 


gallon Spray Vat PASTEURIZ- 
ERS; 300 gallon Pfaudler and 
Creamery Package PASTEURIZ- 


ERS; 60 gallon Vogt & Creamery 
Package Continuous Ice Cream 
FREEZERS, COMPRESSORS, 
Freon 1% to 7% H.P.; Ammonia 
3 x 3; Ice Builders; 40 H.P. BOIL- 
ER; 15 Ft. Portable Belt CON- 
VEYOR; Hope 2 Spout Sour 
Cream FILLER; SEPARATORS; 
CLARIFIERS; Milk PUMPS % 
to 3 H.P.; Complete Receiving 
Room EQUIPMENT; R. G. 
Wright and A. H. Arnold Strait- 


away Can WASHERS, 8 CPM; 
Case WASHERS; Many other 
items. SEND US YOUR _IN- 
QUIRIES. WHAT DO YOU 
HAVE FOR SALE? 

WE FLY TO BUY. 


Write to: LESTER KEHOE MA- 
CHINERY CORPORATION, 23 
Congress Street, P. O. Box 82, 
Staten Island 4, New York. 4-M-58 


FOR BUTTER PATTIES 
WAXED U-BOARDS, 6” x 1544”, 
16 point double white, $9.00 per 
thousand or 51%” x 634”, $3.00 per 
thousand. Samples cheerfully sent 
upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 
350 East 182nd Street, Bronx 57, 
New York. 4-M-58 


EQUIPMENT FOR SALE 
FOR SALE 2 International 
L160’s. 1—International LI80. 1— 
Chevrolet-—-2 ton. 2—International 
Metros. Trucks are equipped with 
insulated van bodies with refrigera- 
tion for hauling MILK, MEATS, 
etc. Contact BERMAN SALES 
COMPANY, 925 N. Godfrey Street, 
Allentown, Pennsylvania. Tele- 
phone—H Emlock 3-5266. 4-M-58 











Ree 


“| worked at a service station 
before you hired me... why?” 





FOR SALE: USED WOODEN 
CASES: 20 squat square %-pints. 24 
tall square 4-pints. 20 square pints 
12 square quarts. 20 paper quarts. 
20 cottage cheese jars. USED 
WIRE CASES: 30 tall square %4- 
pints. 12 square quarts. 12 square 
cream top quarts. USED ALUM- 
INUM CASES: 20 square pints. All 
Wooden Cases can be overbranded 
with your name. Write to: STU- 
ART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 

4-M-58 


FOR SALE: 200 GPH Manton- 
Gaulin HOMO., SS head, 3/60/220 
motor. Perfect condition. 25 BB 
1%” Waukesha sanitary PUMP, 
complete with 1% HP 3/60/220 
motor. Like new. Write DAIRY 
BELT CHEESE & BUTTER 
COMPANY, Spencer, Wisconsin. 

4-M-58 





EQUIPMENT FOR SALE 


USED EQUIPMENT FOR 
SALE: DeLaval No. 226 CLARI- 
FIER, No. 142 SEPARATOR, No. 
172 SEPARATOR, No. 70 SEP- 
ARATOR, Riteway Triumph SEP- 
ARATOR. 100 gallon Damrow 
PASTEURIZER. 1 72MM Hand 
Capper, Sturdy Bilt Washer 14-pints 
thru gallons. 3 Compartment Pres- 
sure Washer Continental Model O 
Washer %-pints thru ‘-gallons. 3 
fon Vilter Pak Icer Storage Bin 
Only. Model SE Hand Cheese Fill- 
er, United Metal Seal Automatic 
Cheese Filler and Capper. 25 BB 


Pump Variable Speed Drives. 
Schlueter Separator parts washer. 
Hansens Culture Cabinet. C.B. 24 


valve filler tall 4%-pints thru gallons. 
CB No. 61 Filler and Capper. CB 
No. 72 Filler and Capper. CP No. 
26 Filler and Capper. C.P. 40 quart 
Batch Freezer. Clayton Steam Gen- 
erator, 14,000 lb. Cheese Vat. 120 
gallon Cheese Vat. Clayton Steam 


Generator. Chester Jensen Cabinet 
Cooler. 300 gallon CB VISCOL- 
IZER. 300 gallon Marsh Homo- 


vitor. CP Tubular Heater. Mecco 
Foot Operated Filler. Schlueter No. 
136 Work Table. 1—6 foot surface 
Cooler SS Tubes and covers. Jalco 
24 Bottle Tester. 1 Lot Miscellane- 
ous Scales, Preheaters, Fittings and 
Tubing. 1 Lot of misc. Motors. | 
Lot of excellent Recording and In 
dicating Thermometers. 1 Mojon- 
nier Cabinet Cooler all SS Weigh 
Tank and Scale Complete Unit. 2 

200 gallon Glass Lined Pfaudler 
Pasteurizer. MANY OTHER 
ITEMS AVAILABLE. SEND US 
YOUR INQUIRIES. Write to: 
STUART W. JOHNSON AND 
COMPANY, Lake Geneva, Wis- 
consin. 4-M-58 


“BARGAIN 
near new, all 
Pure-Pak Paper Bottle CASES, 
bottom stacking. Write to: KEN- 
NEDY & PARSONS COMPANY, 


quantity, 
23-quart 


Large 
aluminum, 


1002 North 21st Street, Omaha 2 
Nebraska. 4-M-58 
FOR SALE: Complete 10 H.P. 


Self-Contained 4 x 4 York COM- 
PRESSOR, and 1 Ton Vilter Snow 


Machine. Write to: ROBERDS’ 
DAIRY, 2500 Tennessee Avenue, 
Savannah, Georgia. 4-M-58 








SALES MANAGERS 


Get This Free Copy of 





Consistently Accurate! 





SALES MANAGERS’ 

DAIRY INDUSTRY 
PREMIUM PROMOTION CATALOG 
for 1958 + 


@ NEWEST DAIRY PREMIUMS 
@ COLORFULLY ILLUSTRATED 
@ A FULL YEAR’S PROGRAM 
Just Of the Press 
Write: Premiums Unlimited, P.O. Box 6, 
Hazleton, Pa. 



















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘“‘Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver “‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling. 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


“Babcock Tester Milelsltiielalla-ewiclm aellla Ol-.aele. ae 


Ww 
A NEw 


Christmas 
promotion! 
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"EQUIPMENT FOR SALE 


FOR SALE: 2—200 gallon C-B, 
S.S. Spray VAT $300 each. 1— 
5,000 Ib. HOMO $1,750. 1—6,000 
lb. C-B Plate COOLER $750. 1— 
Reese-Adams 5 can Rotary Can 
WASHER $350. 1—4,000 Ib. Shar- 
ples CLARIFIER completely re- 
built $950. 1—7% Ton Coplematic 
COMPRESSOR (water cooled) 
and 2—Bush forced air coils to bal- 
ance with compressor, perfect con- 
dition $1,250 complete. 1,000 quart 
wire CASES with 48 MM handy- 
square bottles $1.50 each. 10—Acco 
Auto Defrost 7’ ice cream cabinets 
open type $300 each. Miscellaneous 
SS used pipe and fittings. All prices 
F.O.B. St. Paul. Write to: MIN- 
NESOTA MILK COMPANY, 370 
University Avenue, St. Paul 3, Min- 
nesota. 4-M-58 


FOR SALE: 1949 Model AA De 
Luxe Econ-O-Seal cap feeding ma- 
chine. 1949 Model RB50JA 400 Ib. 
S.S. Damrow Weigh Tank—com- 
plete E.T. 40 quart Batch Freezer- 
Freon (2) International Cream 
SEPARATOR—1,200 lb. approved 
Grade “A” Dairyland Rippler. Mo- 
jonnier Dawson PP Ctn. FILLER, 
'4-pints thru 42-gallons with crimp- 
er. 200 GPH C.B. SuperHomo 
2 stage. LoBlast Gas Burner, Size 
41P4—560 M Min. Gas BTU input. 
PH. Dasher for E.T. 40 quart Batch 
freezer. DeLaval Clarifier 226. 
Ilreco Ctn. FILLER, %-pints thru 
quarts. L.T. 20. This machinery 
was in operation until replaced by 
larger capacity units and is in good 
working condition. Write to: PRO- 
GRESSIVE DAIRY, Maple Lake, 
Minnesota. Ph. 3-2831. 4-M-58 


Model 125 CGD Manton-Gaulin 
HOMOGENIZER. Rebuilt and in 
Excellent Condition. Guaranteed. 
Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Wood- 
land Avenue, Cleveland 15, Ohio. 

4-M-58 


FOR SALE: Cherry-Burrell G- 
100 FILLER. Will fill %-pints to 
¥4-gallons. Complete with Alumna- 
Seal Capper—48 MM. Also Power 
Conveyor Chain and Turn Table 
for this filler. Two (2) 8-ft. Tubular 
COOLERS. One with - stainless 
steel distributor and trough. One 
(1) Ford Ice Cream TRUCK—Cork 
insulated Dole Ammonia Plates 
with motor only two years old. 
Write to: WOODSON DAIRY, 
Red Hill, Pennsylvania. 4-M-58 


FOR SALE: Two 3,000 gallon 
Pfaudler Glass Lined Milk Storage 
TANKS. Write to: FAIR LAWN 
DAIRY, Fair Lawn, New Jersey. 

4-M-58 





- EQUIPMENT FOR SALE 


BARGAINS FOR SALE— 


The RUDERMAN MACHINERY 
EXCHANGE of Gouverneur, N. Y., 
one of the largest diversified Ma- 
chinery and Equipment Dealers in 
America, can furnish you with all 
your needs in modern ICE CREAM 
and MILK AND MILK PROD- 
UCTS PLANT EQUIPMENT. 
ELECTRICAL EQUIPMENT of 
every description also available. 
Our PRICES ARE RIGHT... 
but a fraction of the original cost. 
Write, wire or phone your needs. 
Full information and prices will be 
promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 


80 West Main Gouverneur, N. Y. 


Phone: 333-334 
4-M-58 

















“Good morning, Mr. — er — 
Mrs. Brown!” 








rURN TO PAGE 24 of this 
magazine if you want to see the 
first real advancement in com- 
pressor valves—the new BALL 


VALVES. 4-M-58 


FOR SALE: VARIOUS SIZE 
DOUBLE ROLL DRYERS FOR 
EDIBLE AND ANIMAL FEED, 
SPRAY DRYERS, EVAPORA- 
TORS, STORAGE TANKS, 
TRUCK TANKS, VACUUM 
PANS, H.T.S.T. PASTEURIZ- 
ERS, HOMOGENIZERS, .PRE- 
HEATERS, CAN AND BOTTLE 
WASHERS, CABINET COOL- 
ERS, PLATE EXCHANGER, 
SEPARATORS, INTAKE 
EQUIPMENT, PASTEURIZING 
VATS. Write to: BEST EQUIP- 
MENT COMPANY, 1737 Howard 
Street, Chicago 26, Illinois. AM- 
bassador 2-1452. 4-M-58 


EQUIPMENT FOR SALE 


FOR SALE: (2) 1,000 gal. 
Pfaudler Refrigerated Storage 
Tanks; (3)—2,850 gal. Heil S.S. in 
and out Trailer Tanks (can be con- 
verted to bulk pick up); 3,500 gal. 
Trailer Tanks; 4,730 gal. Trailer 
Tank; 3,200 gal. converted Truck 
Tank for inside storage; 36” x 120” 
American and 42” x 120” American 
Double Roll Dryers; Mojonnier 35 
gal. S.S. Processing Kettle; 36” 
Rogers, 48” Mojonnier, 72” Rogers 
Vacuum Pans; Rogers Vacuum De- 
odorizers, 15,000 Ilb./hr.; Ste-Vac 
SV-20 Preheater, S.S. in and out; 
Harris 24,000 lb./hr. Preheater with 
controls; Peebles 14,000 lb./hr. Pre- 
heater; C P Full Flow Plate Ex- 
changer, 88 plates in three sections; 
(2)—1,000 G.P.H. Homogenizers, 
Creamery Package and Cherry Bur 
rell. Write to: BEST EQUIP- 
MENT COMPANY, 1737 Howard 
Street, Chicago 26, Illinois. AM- 
bassador 2-1452. 4-M-58 


Wire or Wood Milk CASES tall 
quarts, $1.00. 1,000 gallon Stainless 
Steel Holding TANK, $1,250.00, 
1,500 gallon $1,500.00. Truck TANK 
Heil Stainless Steel mounted on 
Semi-Trailer, $1,500.00. De Laval 
No. 172 SEPARATOR $500.00. Hy 
Boy Waukesha 10 B.B. PUMP, 
$125.00. Other good dairy equip- 
ment. Write us what you need. 
GORDON EQUIPMENT COM- 
PANY, 6530 W. Jefferson Street, 
Detroit 17, Michigan. 4-M-58 


FOR SALE Refrigerated 
TRUCK, 1954 GMC 1% ton with 
5 plates; self-contained 1% H.P. 
Freon compressor; 600 gallon ca- 
pacity; 38,000 miles; just repainted 
and ready to letter; will sell for 
$1,600. Write or call: DIAMOND 
ICE CREAM COMPANY, 1727 
Beidler Street, Muskegon, Michigan 

4-M-58 


FOR SALE: 1—Mojonnier Cab 
inet COOLER. 1—6 Valve C.P. 
Bottle FILLER. 1—Standard Cap 
and Seal HOODER. 1—6’ Surface 
COOLER with Ammonia Surge. 
1—60 Gallon Vogt FREEZER. 2 
20 H.P. 440 V Motors. 1—Large 
Ammonia OIL SEPARATOR, 800’ 


14” Ammonia Coils. 2—One High 
Milk Cooler Conveyor DOORS. 
Write to: DOLLY MADISON 


DAIRIES, 110 So. Second Street, 
La Crosse, Wisconsin. 4-M-58 





FOR SALE: American Marsh 
HOMOGENIZER, 125 gallon, good 
condition. Write RAMSEY FARM 
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EQUIPMENT FOR SALE 


FOR SALE: 60 gallon and 300 
gallon Vogts 192 SEPARATORS, 
188 CLARIFIERS. Westphalia 
SEPARATORS. Morpac Butter 
Wrappers. Jr. Vacreators. Used 
Gear Head MOTORS. Popsicle 
tank, molds, stick holders, etc. 25 
ton Atmospheric Condenser. Walk- 
In Box with water cooled Com- 
pressor and Blower. 2,000 gallon 
CDG HOMO. Write to: CEN- 
TRAL WEST, Box 222, Mokena, 
Illinois. Phone Kellogg 2-2644. 

4-M-58 


FOR SALE: One 1,000 Ib. capac- 
ity Toledo SCALES with print-o- 
matic attached. This includes one 
1,200 lb. Dump tank equipped with 
liquid level controls to prevent over- 
flowing. One 1,000 lb. Weigh Tank 
with built-in agitator and equipped 
with vacuum sampler and fast flush 
air dump. Will sell at a bargain. 
Write to: OAK FARMS DAIRIES, 
300 East Magnolia Street, Fort 
Worth, Texas. 4-M-58 

“FOR SALE: New Cramer 
Automatic Canco FILLER and 
SEALER Complete. Model CAU. 
Fills twenty-six quarts per Min. 
Priced for quick sale.” Write 
TYOGA FARMS DAIRY, Wells- 
boro, Pennsylvania. 4-M-58 


FOR SALE: Canco, Model 334, 
FILLER. Fill American Can quarts, 
pints and 4%4-pint cartons. Write to: 
NORTHLAND MILK COM- 
PANY, Des Moines 9, Iowa. 

4-M-58 


FOR SALE: Brand new 20 HP 
Lookout Scotch Marine BOILER 
for Oil Firing. List price $1,352, 
sacrifice for $975 F.O.B. Write to: 
FULTON BOILER WORKS, Pul- 
aski, New York. 4-M-58 


FOR SALE: 1—300 gallon Man- 
ton-Gaulin HOMOGENIZER, $700. 
1—6,000 Ib. DeLaval Clarifier, $400. 
1—CP 80 quart Batch Freezer Am- 
monia, $350. 1—300 gallon York 
Storage TANK, $2,750. 2—300 gal- 
lon CP stainless steel PASTEUR- 
IZERS, in good condition, $750 each 
FOB Brooklyn. Write to: TOLINS 
& COMPANY, 105 Hudson Street, 
New York 13, New York. 4-M-58 








EQUIPMENT FOR SALE 
What am I bid on the following 
USED EQUIPMENT: 56MM Cel- 


lophane Hooder. Filter and Cap- 
per. + Row Bottle Washer. 100 
gallon Stainless Steel Receiving 
Vat. 1-—large Filter. 20 Round Pint 
Wood Cases. 20 Round Pint Wire 
Cases. %-Pint Tall Orange Drink 


Bottles. Write to: H. B. McCAMP- 
BELL, 2423 N. Broadway, Knox- 
ville 17, Tenn. 4-M-58 





EQUIPMENT WANTED 


WANTED TO BUY: Used 40 
quart MILK CANS any quantity. 


Write to: FAIR LAWN DAIRY, 
lair Lawn, New Jersey. 4-M-58 
WANTED: One _ gallon Glass 


JUGS with 3-61-64 inch Milk bottle 
cap seat. Can use up to 20 gross. 
Write to: STA-WHIP SALES 
COMPANY, 3906 Nebraska Av- 
enue, St. Louis 18, Missouri. 


4-M-58 
“WANTED TO BUY: Farm 
pick up Tank TRUCK. 1,000 to 


1,200 gallons capacity. Must meet 
Pennsylvania standards. Contact 
TYOGA FARMS DAIRY, Wells- 


boro, Pennsylvania.” 4-M-58 


WANTED TO BUY: “A tri- 
process DeLaval Machine of me- 
dium size.” State Model, Size, Serial 
Number, condition and _ price. 
Write to: ROLFSMEIER FARM 
DAIRY, Seward, Nebraska. 

4-M-58 


WANTED TO BUY: Used SEP- 
\RATORS, CLARIFIERS, PAS- 
rTEURIZERS, Paper FILLERS, 
Positive PUMPS, Case WASH- 
ERS, HOMOGENIZERS, and 
other used dairy plant equipment. 
Please give full particulars in first 


letter. Write to: Box 53. 4-M-58 
WANTED: Starting Milk Prod- 


uct Plants need TANKS, Truck 
TANKS, Roll DRYERS, Spray 
DRYERS, EVAPORATORS, Vac- 


uum PANS, round Processing 
VATS, H.T.S.T. PASTEU Riz- 
ERS, HOTWELLS, PREHEAT- 
ERS, SEPARATORS, HOMOG- 
ENIZERS, BOILERS, COM- 
PRESSORS, Intake Equipment. 
Write to: Box 54. 4-M-58 


EQUIPMENT WANTED 

WANTED: One Anderson No. 
171 Sticker Air operator for twins 
and single popsicles molds. State 
price. Write to: REED’S MILK & 
ICE CREAM COMPANY, 12 
South First Street, Shamokin, Penn- 
sylvania. 4-M-58 





SERVICES 


COST REDUCTION — FLEET 
AND DELIVERY INQUIRIES 
INVITED. R. P. BOWLER AS- 
SOCIATES, INC. TRANSPOR- 
TATION CONSULTANTS, 2279 
HEMPSTEAD TURNPIKE, 
EAST MEADOW, LONG IS- 
LAND, NEW YORK. PERSHING 
1-4027. 4-M-58 


SANITARY VALVES RE- 
BUILT. New Fast Process!! Satis- 
faction guaranteed. Prices submitted 
on request. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wis- 
consin. 4-M-58 


SANITARY VALVES — RE- 
BUILT WITH STAINLESS steel 
for a fraction of the cost of new. 
Write to: BADGER VALVE RE- 
BUILDING COMPANY, Withee, 
Wisconsin 4-M-58 





SALES PROMOTION 
TRUCK LETTERING AND 
TRADEMARK DECALS made for 
your truck and store advertising 
Easy to apply, uniform, distinctive, 
economical for large or small needs. 


Write to: MATHEWS COM- 
PANY, 827 So. Harvey Avenue, 
Oak Park, Illinois. 4-M-58 





DECAL TRANSFERS 
TRUCK DECALS:—No charge 


for sketch. Brilliant and Durable: 
Easily Applied: Write for samples. 
ALLIED DECALS, INC., 8354 
Hough, Cleveland 3, Ohio. 4-M-58 





FOR SALE 
MILK BUSINESS for sale in 


large Central Connecticut city. Last 
year’s volume $450,000. Also would 
consider two reliable men as _ part- 
ners. Write to: Box 58 4-M-58 











CUT DELIVERY COSTS 




















2307 SOUTH OLIVER 


MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 

@ Increase Sales—by increasing route- 

man’s selling time 
@ Keeps milk fresher... longer 
ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 
Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE 





WICHITA, KANSAS 











LEBANON, 


And to be sure of that 
good, rich, old-fashioned 
flavor EVERY DAY... 
use CHUMLEA’'S New 
and Original CHURN 
FLAVOR Starter Activa- 
tor. 


Free Sample Upon Reqvest 


‘2 LABORATORIES 


INDIANA 
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~ FOR SALE 


FOR SALE: One of the finest 
Grade “A” Bottling and Ice Cream 
manufacturing plants in North Cen- 
tral Iowa, enjoying a good volume 
of business in a prosperous com- 
munity. Modern fireproof building, 
65 x 100 with retail dairy bar. Ex- 
cellent plant equipment, wholesale 
and retail routes—five trucks. All 
milk supply from bulk tanks. Plant 
and producers receiving highest 
ratings. Inquire at CLARION 
DAIRY, Clarion, Iowa. 4-M-58 


FOR SALE: Modern Dairy and 
Ice Cream plant in rapidly growing 
Ohio industrial area. 1958 Sales 
$700,000. Good market conditions. 
Will lease buildings. All negotiations 
confidential. Write to: Box 57. 

4-M-58 





WANTED 
WANTED TO BUY: Small or 
Medium sized Milk business or 
working interest, preferably in Met- 
ropolitan Area of New York City 
or nearby New Jersey. Must stand 
audit. Write to: Box 51. 4-M-58 


WANTED TO BUY: Skimmilk 
and surplus milk in tank lots; return 
cream and milk handling equipment, 
have for sale or rent transportation 
tanks for milk. Write to: HENRY 
GALLAGHER, 329 East Diamond 
Avenue, Hazleton, Pennsylvania. 
4-M-58. 





BUSINESS OPPORTUNITIES 


FOR SALE: Dairy Farm, con- 
taining 80 acres irrigated land, 80 
cows milked in modern parlor barn, 
processing plant which bottles milk 
for 6 retail routes, 1 wholesale 
route; located 50 miles from Denver, 
Colorado. All buildings are modern, 
all or part for sale. For more in- 
formation, write to Box 50. 4-M-58 


ICE CREAM CHAIN—NE Fila. 
Dwntwn. plant—retl. store plus 3 
choice loc. outlets. Also hamburg, 
soft drinks, eggs, whlsl. ice. Estab. 
’26. Ask $180,000. Part down—bal. 
5-10 yrs. Det. by retrn. mail. B- 
9346. DAIRY ROUTE, S. CALIF. 
4 rtes. 1,800 qts. daily. Growing 
area. High gross. XInt. oppty. Ask 
$37,400. Write B-24670. Write to: 
BUSINESS MART OF AMER- 
ICA, 5723 Melrose Avenue, Los 
Angeles 38, California. 4-M-58 





HELP WANTED 


WANTED: RETAIL-WHOLE- 
SALE MANAGER to increase prof- 
itable sales. Reduce collection ratio. 
Maintain high personnel and service 
standards. PLANT MANAGER to 
get most production at lowest cost 
at our quality standards. Ambition, 
attitude, and intelligence most im- 
portant. Experience outside Milk 
Business may be acceptable. Long 
established independent, 500 cans 
per day. Southern New England 
operation, expanding. Give full de- 
tails, ideas, salary requirements, ex- 
perience, education in first letter. 
Write to: Box 59. 4-M-58 


April, 1958 


HELP WANTED 

SALES REPRESENTATIVE 
WANTED: New factory will open 
up territories soon on quality can- 
dies and bracers for Ice Cream 
trade; also peanut granules and pea- 
nut crunch; applicant must come 
well recommended and command 
respect of trade and have following 
already established. Write to: 
NOVELTY PEANUT COM 
PANY, 1409 S. Ervay, Dallas, 
Texas 4-M-58 


Experienced BUTTER MAKER 
wanted. Located in the East. State 
age, experience, salary desired. 
Write to: Box 52. 4-\M-58 


OFFICE MANAGER: Large 
Dairy company with operations in 
more than 25 States needs experi- 
enced Office Managers for heading 
up the accounting-financial function 
in operational branches. [:xpanding 
dynamic nature of our company 
means opportunity for your personal 
growth and development. If you 
have a degree in business adminis- 
tration with a major in accounting 
and a minimum of three years ex- 
perience in office supervision in the 
Dairy Industry, and if you are will- 
ing to accept more responsibility, 
write for an interview. In your re- 
sume, detail your education, experi- 
ence and present salary. Salary to 
$700 per month commensurate with 
experience. All benefits. Write to: 
Box 61. 4-M-58 


WANTED — Office MANAGER 
and ACCOUNTANT for milk plant. 
Should have knowledge of the Fed 
eral Marketing Order. Give age, 
education, and experience. Excel- 
lent opportunity for aggressive 
man. Write to: GRANT-PATTEN 
MILK COMPANY, 1220 King 
Street, Chattanooga, Tennessee. 

4-M-58 





POSITION WANTED 


AVAILABLE FOR MANAGE. 
RIAL OR RELATED RESPON- 
SIBLE POSITION: Man with 
good technical education and 28 
years’ excellent background in many 
phases of the Dairy Industry, in- 
cluding dairy manufacturing, can 
solve difficult assignments through 
knowledge, devotion to duties and 
personality. Please advise details 
and approximate starting salary in 
first letter. Consider salary based 
upon performance basis or some 
type of profit sharing. Write to 
Box 60. 4-M-58 


Position desired as Ice Cream 
Plant SUPERINTENDENT with 
Independent Operation. Employed 
by Major firm 8 years. Dairy School 
Graduate; married, with family. 
Mid-Atlantic States region pre- 
ferred. Details upon request. Write 
to: Box 49. 4-M-58 


POSITION WANTED: Dairy 
Graduate with 8 years as Superin- 
tendent of large Milk Plants. Best 
of reason for change. Write to: 
Box 62. 4-M-58 





POSITION WANTED 


POSITION WANTED as Super- 
intendent or Plant Manager with an 
aggressive responsible Organization 
Dairy School graduate, many years 
of practical experience and technical 
training, thorough knowledge of all 
plant supervision, production, qual- 
ity control, and handling personnel 
Wishes permanent position with a 
Milk, Ice Cream or Cottage Chees« 
plant. Recommendations. Write to: 
Box 56 4-M-58 





BORDEN, NATIONAL DAIRY, 
PET, REPORT RECORD SALES 


(Continued From Page 104) 


ice cream mix, fluid milk and ice 
cream. It has also ventured into 
the manufacture of Justo, an evap- 
orated skim milk and vegetable oil 
product and acquired a small com- 
pany that makes frozen pies. 


The company inaugurated a plan 
for expanding their research and 
development program. 

Recognizing that adverse factors 
may develop, Mr. Latzer neverthe- 
less has high hopes that 1958 sales 
and earnings will compare favor- 
ably with those of recent years. 











SQUEEZE IT 
DELIVER IT 





Sell strictly FRESH-SQUEEZED ORANGE 
JUICE on your routes, in your dairy 
store. Make a hit with your cus- 
tomers — new profits for you. 


Silver finish, stainless steel construc- 
tion. Easily cleaned. Write or wire 


AUTOMATIC 
ORANGE JUICER CORP. 


22 Park Place, New York 7, N. Y. 











133 











INDEX OF ADVERTISERS 








WwW 


A Page L Page 
Alumi Company of America 56, 57 La Crosse Cooler 116 
American Can Co. 43 Lathrop-Paulson Co. 127 
American Dairy Association 82, 83 Liberty Glass Co. 63 
Ames Iron Works 13 Liquidometer Corp., The 95 
Aquadyne Corporation 14 Lockerbie, Inc., Tom 117 
Automatic Orange Juicer Corp. 133 Lumenite Electronic Co. 115 
Lurie, Edward 120 
B 
Ball Valve Co. 24 M 
Barker Equipment Co. 128 Mack Trucks, Inc. 65 
Bowey’s, Inc. 7 Manton-Gaulin Mfg. Co. 8, 9, 98 
Mayfair Products 104 
c McGlaughlin Oil Co. WW 
Central Cold Storage Co. 70 Mid-West Bottle Cap Co. 107 
Centrico, Inc. 77 Mojonnier Bros. Co. 106 
Cherry-Burrell Corp. 10, 11 Muckle Manufacturing Co. 66 
Chocolate Products 119 Mueller Co., Paul 87 
Chumlea’s Laboratories 132 Murphy Body Works, Inc. 72 
Continental Oil Co. 81 
Creamery Package Mfg. Co. 136 
Crown Cork & Seal Co. 15 ° 
Crown Zellerbach Corp. 4 Olin Mathieson Chemical Corp. 112 
Cumberland Case Co. 25 Owens-lllinois Glass Co. 46, 47 
D P 
Dairypak Incorporated 91 . fee Cell. . 
oe eae eater Gn, the ” Pure-Pak Division, Ex-Cell-O Corporation 20, 21 
Divco-Wayne Corp. 61 
Doering & Son, C. 110 Q 
Quaker State Oil Refining Co. 73 
E Quirk Mfg. Co. 22 
E-Mac Dairy Brush Co. 86 
Erickson Co., C. E. 89 R 
Erie Crate Mfg. Co. 96 Robert ’ 
Scene Gemeetinn 20, 21 oberts Corp., Anthony E. 130 
Eze-Orange Co. 3 P 
F Sealright Co., Inc. §2, 53 
Sites Con ten. 86 ap Petrochemical Div. (Allied Chemical & Dye o 
Firestone Tire & Rubber Co. st Solvay Process Div. (Allied Chemical & Dye Corp.) 105 
Food Engineering Co. 16, 17 Sparta Grech Co., inc 54 
Forbes Company, The Benjamin P. aa a , 
Fort Wayne Dairy Equipment Co 88 S & $ Products, inc. 102 
; Wm. J. Stange Co. 129 
. Star Pump & Cooler Corp. 97 
Stoughton Cab & Body Co. 70 
Garver Mfg. Co., The 130 Strahman Valves, neg 109 
General Mills, Inc. 67 
G & H Products 6 
Girton Mfg. Co. 79 T 
Gundlach Co., G. P. 131 Taylor Instrument Companies 71 
Tranter Mfg., Inc. 19 
H Triangle Package Machinery Co. 113 
Hackney Bros. Body Co. 27 
Hansen’s Laboratory, Chr. 23 u 
Haynes Manufacturing Co., The 23, 115, 117, 129, 135 ; 
Hunter Mfg. Co. 99 Union Asbestos & Rubber Co. (Coldmobile Div.) 121 
Union Carbide Chemicals Co. (Div. of Union Carbide 
I Corp.) 12 
International Cold Storage 132 United Steel & Wire Co. 114 
International Paper Co. 4) 
j Vv 
Jamison Cold Storage Door Co. 18 Verley & Ce., Albert - 
Jennings & Co. 2 
Ww 
? K Walker Stainless Equipment Co. 69 
a : = Want Ads 128, 129, 130, 131, 132, 133 
endall-Lamar Corporation 84 
Kent Industries, Inc. 116 Wood Co., John, Haverly Equipment Division 100 
Kieckhefer-Eddy Division Weyerhaeuser Timber Co. 45 Wood Co., John, Superior Metalware Division 42 











American Milk Review 











Ne 


C 


